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Christmas tn Russia 
By ELSIE GUTHRIE and GAYLE PUGH 
"pi!}ACE on earth, good will to 
. men," are the words known 
throughout the world, and are 
yet never too told to become trite. At 
no other season of the year is there 
this true feeling of friendship and 
world nationalism. The old heart soft-
ens and old eyes become moist; the 
young heart quickens, and small feet 
dance in happiness. ln all nations 
is the looking for ward to St. Nich-
olas and the joyous festival sea-
son. Each home has its own little 
gathering by the hearth, and perhaps 
one of the most lively and pleasing are 
those celebrations in a Siberian, or 
rather Vladivostok home. 
For a week or ten days before, the 
busy housewife prepares the sumptious 
food for the feast which last three 
days, December 25, 26, and 27. Before 
this time the Christmas shopping has 
all been done and the presents com-
pleted. The same tremor of excite-
ment and suppressed curiosity reigns 
as does in your own homes. All shops 
and places of business are closed dur-
ing the three days so everyone may 
partake of the Christmas gaity. Greet-
ings of love and good cheer are sent 
and likewise presents exchanged. 
The finest fir tree available is chosen 
for the Christmas tree. After bright 
eyes have been warned to be tightly 
closed in fear of St. Nick., the tree is 
decorated. This is usually about five 
or seven o'clock in the evening. Very 
early in the morning the small feet 
patter cautiously about to see what 
Santa Claus or St. Nicholas has left. 
Of course, they, too, have a St. Nicko-
las or Santa Claus and one or the other 
is present at every party. He brings 
good presents for the good boys and 
girls, and bad ones or none at all for 
those that are bad. · 
As to gifts, cheap presents are never 
given. Mr. Woolworth or Kresge has 
no place in Russia during the shopping 
tour. They buy gifts equivalent to 
five dollars or more; and if they can-
not afford these, then they give none 
at all. Often they give some lovely 
hand made embroidery which is price-
less in value but costs very little tot 
materials of which it is made. Often 
food such as rare poultry, a hog; or a 
calf, may be exchanged. -The tu·rkey, 
holy bird of our nation is so common 
there that even the peasants may have 
it every day if they so desire. Geese 
are much more of a luxury. Candy, 
most treasured of delicacies by our 
children plays a small role in the 
Russian Christmas. 
The church service lasting from 
nine to twelve P . M. on Christmas Eve 
is most impressive and lovely. The 
meeting ends by the singing of Christ-
mas Carols. 
Early in the morning the merriment 
begins. The younger people of the 
families go from house to house visit-
ing their relatives while the older 
ones remain at home as hosts and 
hostesses. The merry bands of young 
folk, often students home for Christ-
mas, with their hilarious jokes and 
songs, frequently go masked to the 
various houses where they dance about 
the Christmas tree singing "kaly ada," 
a special song for Christmas Eve; or 
tell fortunes by mysterious devices. 
The table is piled high with quantities . 
of good things to eat: stuffed poultry, 
roast pig, leg o' mutton, ham cakes, 
pastries, and fruits. Each guest is 
invited to sit down and eat no matter 
how much he may previously have 
eaten, or at what hour he comes. The 
same sort of an entertainment is pro-
vided at Easter, and during other 
festival seasons of the year. 
. It seems strange to us that people 
of two lands so far apart should have 
customs that are somewhat similar. 
Given the same language we would find 
that the geographic, economic and 
social conditions are not so diverse 
from ours. 
The climate of Vladivostok is not, 
as· we may judge, as cold as in some 
parts of Russia. The lowest temper-
ature in winter is fifteen or sixteen 
degrees below zero on a Centigrade 
thermometer or 00 degrees Fahrenheit, 
which we commonly use. The weather 
is rather moderate in that there are 
no sudden changes. During the win-
ter the country side is embedded in 
about three or four feet of snow. 
The country about this city is the 
richest agricultural part of Siberia. 
There are great mineral resources, coal, · 
zinc, lead, salt and silver which are 
well developed industries and known 
throughout the world. Coal is sent 
to Japan and China. The oil reserve 
· is also great, but as yet has been left 
in the raw state. The oil industry is 
still in its infancy. The forest contains 
the loveliest of hard woods and is one 
of the sources for Chinese and Japan-
ese lumber. Before the late war much 
veneer was shipped to the United 
States. 
They grow all kinds of vegetables 
and have hundreds of pounds of 
berries to dry or make into jams. This 
preservation is all for home use as 
each family stores the supplies of this 
sort in a basement constructed 
especially for. this purpose. Vegetables 
are buried under the ground and 
covered with hay and soil thus using 
the principle of the root cellar of 
other countries. Mushrooms, a pro-
duct of especial interest to us Amer-
icans since they are considered choice 
and rather much of a delicacy, grow 
in many hundreds of varieties natural-
ly. They are salted or dried by the 
barrel and also canned. People are 
seldom poisoned by their use as the 
gatherers have formed a skill in select-
ing the non-poisonous variety. 
A great deal of poultry is raised, 
which when used for food is killed af-
ter the first frost and packed in barrels 
with snow and chipped ice to preserve 
it for the winter consumption. This 
method prevents the feeding of the 
fowl during the long cold winter 
months, and proves to be a great 
economy. Since the cows. give more 
milk in the autumn ·the surplus is 
frozen in ten gallon cans, shaped like 
half a sphere to be used in emergencies 
or as needed. 
Each village has its cooperative mill 
where the grain and rye are ground 
into flour. The villagers use more 
rye bread than they do wheat as much 
of the wheat is exported. Butter is 
used exclusively. Crisco and other 
butter substitutes are unknown to the 
Russian. The butter is heated to the 
melting point and the white curd re-
moved. This leaves almost a pure fat 
product. It is then preserved in 
barrels. In some villages sunflower 
oil, pressed from the seeds of sun-
flowers, is used. 
Education is steadily progressing. 
The high school or gymnasium as it 
is called, consists of a six year course 
which is equivalent to our high school 
and two years of college. Advanced 
courses in Latin, languages, chemistry, 
mathematics, astronomy, history and 
other sciences are offered. Formerly 
seven years of Bible study were given, 
· (Continued on page 16) 
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The Fascination of Hand Weaving 
I N this day and age of machine made fabrics, machine embroidery, 
machine hemstitching, machine 
woven linens and woolens and cotton, 
we are forgetting a beautiful art that 
our grandmothers knew. 
Perhaps · your mother has folded 
away in her linen chest an old piece 
of yellowing cloth that she pridefully 
shows to her friends. 
"This," she says, "was woven by my 
grandmother when she was sixteen 
years old. She wove six pairs of linen 
sheets at that age and this is a part of 
one of them." 
"Handwoven,' they say, and immedi-
ately become interested. 
Handwoven! There is a certain 
magic in that word. You see old log 
cabins with old flax wheels and spin-
ning wheels. You see looms and yards 
of shining linen warp with flying shut-
tles and deft fingers going in and out. 
You hear the steady thump, thump, 
thump of the sley as the threads are 
beaten into place. You hear the plain-
tive tune of some old English ballad 
and-well, these are only a few of the 
stories and pictures you can find in a 
piece of handwoven cloth. 
There are still a few places in the 
United States where hand weaving is 
extensively done. Linen is not the 
only thing that is made. The Iinsey-
By BARBARA DEWELL 
1\Iissouri Trouble 
woolsey type of cloth for dresses, all 
woolen cloth and some with wool that 
is hand spun, beautiful linen towels, 
luncheon cloths, bright rag rugs, cur-
tain material, bath mats and, best of 
all, the beautiful coverlets. No colonial 
bedroom is complete without the cov-
erlet. It may be of all wool, part 
linen and wool or one of the most 
beautiful is of mercerized cotton. These 
come in any combination of colors; 
blue and white, red and blue, and 
white, rose and blue, rose and white 
or any other color desired. The pat-
terns are as numerous as the colors. 
Some of the most common are the 
Whig Rose, Chariot Wheel, Missouri 
Trouble, M and 0 and the Hickory 
Leaf. There is nothing lovelier than 
one of these coverlets on a black wal-
nut or cherry four-poster bed. Some 
coverlets are made doubly attractive by 
the addition of hand tied lace around 
the edge. 
The actual weaving of a coverlet or 
any other material is fascinating. 
There are so many things to learn 
about a loom. The loom itself is inter-
esting, for the real old loom is put 
together with wooden pegs. One of 
the first things to learn in weaving is 
to put together a loom. After that 
eomes the making of the warp. The 
warping board is a large, nearly 
square frame with wooden pegs down 
each side. In making the warp, the 
threads are taken back and forth from 
peg to peg, going over this peg and un-
der the next and so on down the frame 
until the desired length of warp is 
reached. If the warp is to be 60 yards 
long, and that is not an unusual length, 
the warping board may be full from 
A spinning wheel is an attractive addition to a Jiving room. 
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Hickory Leaf. 
top to bottom. The actual making of 
the warp is not hard, but it requires 
time and patience. If once the thread 
is carried over a peg when it should 
go under, the whole thing has to be 
done over. 
After the warp is made, it must be 
beamed. The beam is a large roller, 
around which the warp is wound so 
that every thread is smooth and even 
and of the same tightness. The beam 
may be wound from the back or from 
the front. The beaming of a warp is 
one of the most difficult problems in 
weaving and should never be attempted 
without an experienced hand to help. 
The next step is to run the threads 
through the heddles. The pattern you 
wish to have in your cloth is made by 
the hanging and threading· of the hed-
dles. From the heddles the threads go 
through the eyes of the sley. There 
may be one or more threads through 
each eye. At last, when everything is 
done and the threads have been care-
fully counted and re-counted to make 
sure there is no mistake, you are ready 
to begin the actual weaving. Now 
comes the thrilling work. That before 
has been slow, hard and trying on your 
patience, but now you get to stand by 
the spinning wheel and wind your bob-
bine. You have some of the thoughts 
your grandmother must have had-
·whig Rose. 
you can almost make yourself believe 
you are weaving the material for the 
family's winter clothing. After your 
bobbins are wound, you thread your 
graceful hand made wooden shuttle, 
and begin work. It takes only a li ttle 
(Continued on page 16) 
Cheese for the Holidays 
T HE average American housewife knows little of the many 
varieties of cheeses, and per-
haps even less of the many attractive 
ways of serving them. She may think 
of cheese simply as the "store cheese", 
or Cheddar, or perhaps of cottage 
cheese. Her method of serving cheese 
may include the popular macaroni and 
cheese, or cottage cheese with cream, 
but it is safe to say that for most 
housewives cheese is nothing more 
than an accompaniment of pie, or a 
sandwich filling. 
There are so many different varities 
of cheese that it is difficult to enum-
erate them. There are three distinct 
classes-soft, semi-hard and hard. 
Representatives of these include cot-
tage cheese, Gorgonzola (an Italian 
cheese which is ripened by green 
mold) and Edam, a delightful hard 
cheese. 
Most housewives know how to pre-
pare cottage cheese in several ways. 
One very delicious method of prepar-
ing it is just to warm it slightly and 
then beat it until it is thick and 
creamy. A German woman I knew 
used always to serve this soft, creamy 
cheese on Sunday evenings for tea. 
A pineapple salad is always a treat be-
cause of the admirable combination of 
flavors of cottage cheese and pine-
apple. This salad could be made quite 
delightful for the holiday season if it 
were made a bit more decorative. One 
way is to use a quarter of a· half 
banana in the mound of cheese placed 
on the pineapple ring and top it with 
a bright, red cherry. 
By MARGARET L. MARNETTE 
As for semi-hard cheeses-there are 
so many kinds of them that one can 
choose to suit his own taste. If you 
like pimento cheese, try a salad of 
dates, oranges, grapefruit and cocoa-
nut on lettuce leaves. By using a 
decorative funnel you may obtain a 
most interesting salad by mixing 
pimento cheese with your favorite 
salad dressing and arranging it on the 
fruit. 
Two types of hard cheeses are 
especially adapted to the holiday sea-
son. These are the Edam and Pine-
apple cheeses. Edam cheese is a hard, 
round, red-colored cheese made in 
northern Holland. It derives its name 
from a town famous as a market for 
this type of cheese. It is a sweet-curd 
cheese, made from partially skimmed 
milk. The milk must be exceptionally 
fresh and clean, and the method of 
preparing the curd is a very import-
ant factor since the texture of the 
cheese depends on the care of the 
curd. It takes about two months for 
the cheese to cure for marketing. The 
cheese is salted and pared off round, 
then dyed with a solution of alcohol 
and carmine. After this it is rubbed 
with linseed oil to keep it from crack-
ing, then it is wrapped in tin foil for 
marketing. The flavor of a perfect 
Edam cheese is difficult to descrilr~. It 
is mild, clean and pleasantly saline. 
In perfect Edam cheese the flavor is 
more or Jess sour and offensive. In 
body, a perfect Edam is solid, rather 
dry and meally or crumbly, and its 
texture is close and free from pores. 
Pineapple cheese is made after the 
American Cheddar process from either 
whole milk or partly skimmed milk. 
It is pressed in molds shaped like a 
pineapple. These cheeses are then 
hung in nets to give the checked ap-
pearance to the surface. They also are 
rubbed with linseed oil, and then 
· shellaced. 
Both these cheses are eaten by cut-
ting off the top and scooping out the 
cheese. When the cheese has been 
eaten the shells may be used two or 
three times to bake macaroni. 
Consider the possibilities of using 
·these two cheeses as table decorations 
for the holiday seals. The bright, 
.round, red Edam cheese with a sprig 
of holly set on the top, and a bit of 
holly at the bottom of it would give 
a truly decorative touch to the holiday 
table, as well as serving for the final 
bit of appetizer. It is of course 
possible to leave the cheese in the 
shell, but perhaps it would be better 
to cut out enough to serve the guest 
before the meal, and then replace the 
cover. Think how well the deep 
orange pineapple cheese would bright-
en the table. It could be placed in the 
center of the table and two tall tapers 
in black holders placed on each side of 
it. Or perhaps it could be set in the 
compote dish with some rosy apples 
around it. 
Men folk all like cheese. If the· 
housewife will remember, the men, 
usually order cheese when they eat. 
"in town." She should choose accord-
ingly and plan to serve at least a few 
kinds of cheese one or more times dur-· 
ing the holiday season . . , 
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Do You Know Your Gas Stove? 
By GRACE HARRIBINE 
Research Assistant in Household Equipment 
GAS stoves are often selected and used with lJttle thought and care 
and yet on the stove in many 
homes depends the good disposition 
and unimpaired digestion of all its 
members, consequently it is quite nec-
essary for the well-being of the family 
that the person using the stove knows 
how to buy and use one properly. No 
wonder it is ca-lled the heart of the 
home! 
Perhaps no household device has un-
dergone more radical and glorified re--
formation than the gas range. The 
cook stove of our grandmother's day 
has long since been relegated to the 
pack of white elephants, and the gas 
range of our mothers' day, with its 
jerky, smelly flame, inadequate cook-
ing surface and unreliable heating 
mechanism is fast becoming extinct. In 
its place is a stove with simple, smart 
lines, even, dependable flame, and such 
make-up in general that can be kept 
clean easily and satisfactorily. 
Selection 
Now, just a few words about the pur-
chase of a range. Decide on the loca-
tion and the amount of space that can 
be given to it in the kitchen before go-
ing to the merchant. Direct light 
hom windows should fall on the top 
burners; for this reason the oven, if 
a high one, should be on the side oppo-
site the window. It is necessary to 
know the size of space allowed so that 
you will not be likely to buy a stove 
so large that it will project out awk-
wardly beyond a doorway or into a 
passageway. The finish of nearly all 
makes of stoves may be black, black 
and white, or gray and white. The lat-
ter, as you might suppose, is the most 
expensive finish. Simply bear in mind 
in the same make of stove and same 
model, except for the finish, you can · 
get just as good cooking results on a 
black and white stove as you can on a · 
gray and white; the only difference 
lies in the appearance. 
The Baking Oven 
By all means consider the baking 
oven as to lining, finish, size and 
height. The aluminum finished lining 
which is so commonly used is not very 
permanent because after food has 
boiled over on it and been cleaned off, 
the finish is removed as well, thus ex-
posing the metal to rust. Since rust 
eats the stove metal, try to find time 
to refinish the oven with aluminum 
paint occasionally. The dark enamel 
finish is an excellent one and very eas-
ily cleaned. Have you ever stopped to 
consider how superfluously large some 
ovens are and how much gas is re-
quired to heat them, as well as the 
amount of heat that radiates? The 
oven should be large enough, but not 
too large to meet the needs of the fam-
ily. As to correct height, just remem-
ber you have only one back, which 
must last through the rest of your life. 
The insulated oven is a fine economy 
in that it not only saves gas, but keeps 
the kitchen cool in hot weather. 
The Oven Heat Control 
The thermostat or oven heat control 
is surely a gift of the gods. It is a de-
vice placed on the oven which regis-
ters accurately the temperature in the 
oven, and also keeps it constant. All 
the operator has to do is to turn the 
gas cock on full, light the burner, set 
the control wheel on the outside of the 
oven to the temperature designated by 
the recipe. The gas stays on full until 
th desired temperature is reached, and 
then checks down automatically to a 
very tiny flame, by means of the heat 
control, thus only enough gas flows to 
keep the temperature constant. When 
the flame is so decreased it is time to 
put the food in to cook. The gas cock 
is used only to light the gas and to 
turn it off at the end of the cooking · 
process. This heat control adds about 
ten dollars to the initial cost of the 
stove, but will readily save its cost the 
first year in gas consumption, as well 
as give the user much peace of mind. 
So many housewives are apt to light 
the gas too long before using time 
and before they realize it, the oven is 
very hot. High temperatures tend to' 
ward warping and cracking the stove. 
The thermostat will prevent tempera-
tures from going any higher than that 
desired, and in doing so not only con-
sumes less fuel, but prolongs the life 
of the stove as well. With such an ar-
rangement, too, it is possible to turn 
out the same type of product an infi-
~ -------
ro keep the burne rs clean, r emove them 
.ll except one and put them to boil in 
washing soda and w a t er. 
nite number of times with the same 
results assured. Oven canning is 
heaps of fun done in a thermostatically 
controlled stove. The fruit jars are 
prepared about the same way as those 
for cold pack canning, except that 
they are not filled quite as full, and 
then put into the oven and sterilized 
the required length of time. With this 
sort of control, no longer do you have 
Use triple or double pans a ll ovet· one 
burne t· a nd save fuel. 
to stay away from church Sunday 
morning in order that there be a hot 
dinner on time for the family. Use the 
oven like a fireless; the wheel is set 
at the lowest temperature and the en-
tir dinner of meat, potatos, vegetables 
and pudding, may be placed in the 
oven at once and allowed to remain 
three, four or five hours, and Come out 
deliciously cooked. 
The Broiling Oven 
I feel that many of you dislike using 
your broiling oven for its real purpose 
because of the task of cleaning a 
stained burned broiling pan. Have you 
ever tried using enough water to cover 
the bottom of the broiler? This will 
catch any fat that may melt off the 
meat and thus prevent it from catch-
ing on fire and burning on the pan. If 
meat is thoroughly seared on both sides 
in a broiling oven that has been pre-
viously heated for five or ten minutes, 
there will be no juices escaping so that 
nothing but fat is lost in the water. 
Sometimes better results are insured 
when the oven door is left open dur-
ing tke process. 
Top Burners 
It is astounding to realize how few 
homemakers understand the value of 
the three sizes of burners on a gas 
stove. The large front and most handy 
one, which is called the giant burner, 
should be used only for large pans and 
kettles that must be evenly heated; 
the middle-sized one is a convenient 
size because the average pan fits it, and 
it uses about half the amount of gas 
the giant burner does. The simmering 
burner, which is a very tiny one, usu-
ally containing only five holes, is used 
for sim!}lering, as its name suggests, 
and uses approximately one-fifth the 
amount of gas the large one does. 
Many foods may be put on a large 
burner until boiling point is reached 
(Continued on page 20) 
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Southern Cooking and Northern Appetites 
By LINDA SPENCE BROWN 
Associate Professor of Institutional Administration 
S OUTHERN cooking and northern appetites! To the unhl.itiated this 
may seem rather a trivial and 
dull theme. To one; however, who all 
her life has known southern cooking 
and in the last few years has learned 
something of the northern appetites it 
is a most important and interesting 
subject. 
Born and brought up in the south 
the only cooking I knew until I was 
grown was what we southerners fond-
ly call "Old fashioned southern cook-
ing." For the past several years my 
work has been catering to northern 
appetites. I have thus been given 
many opportunities to observe how far 
and in what particulars southern cook-
ing and northern appetites can live 
happily together. 
Personally, I feel I have come far in 
my education regarding my friends 
north of the Mason and Dixon line. 
My grandfather was a fire-eating 
southerner and from him I learned 
the term Dam Yankee as one word-
in fact I was almost grown before I 
realized that the two words were not 
one-and that in the minds of many 
intelligent people they did not go to-
gether at all. 
My life in the North has utterly 
swept away any prejudice I may have 
had regarding Yankees, and has given 
me a ·splendid appreciaion of their 
ability, their energy and their many 
other fine qualities. I must confess 
to one thing however, and that is to 
a feeling of pity for the inability of 
the average northerner to enjoy many 
of our most delicate southern dishes. 
I do not blame him for this nor hold 
it against him. Our northern friends 
were born, in my opinion, under a 
handicap, through no fault of their 
own; and owing to the chance of fate 
which rules our destiny, they missed 
growing up on southern cookery. 
It is a well known fact that we like 
best and enjoy most those foods which 
we have known in our youth. Those 
are in a sense, our natural tastes, 
while tastes cultivated later are ac-
quired. True many of our northern 
friends attempt to make up what they 
have lost in their youth by travel in 
the South and cultivating southern 
cookery. 
What they have missed, however, 
can never be made up to them fully. 
Men may overcome the obstacles of 
poverty, illness or many other un-
fortunate circumstances of their youth. 
Witness the rise of James E. Hill, the 
railroad magnate from the poverty of 
his early years. The successful struggle 
which Theodore Roosevelt waged 
against the ill bealth of his youth. The 
victory of Edward Bok against his 
ignorance of American customs and 
the English language. But can you 
imagine Calvin Coolidge so far over-
coming the misfortune of his New 
England bringing up as to be able to 
really enjoy mustard and turnip greens 
cooked together on cornmeal spoon 
bread? 
Our northern friends probably won-
der what it is about this southern 
cooking that makes it, in our opinion, 
at least, the most delectaole in the 
world. 
In answer to such a question I 
should say the same old factors that 
always determine quality in food pro-
ducts-raw materials and the manner 
of using and combining these mater-
ials. 
In the matter of raw materials we 
admit that the Creator favored the 
Southland when he gave us climate 
and soil with which we could raise 
rice, sweet potatoes, okra, black eyed 
peas, turnip and mustard greens. He 
was partial when he put into our 
southern waters oysters, shrimp, crab, 
pompano and terrapins and the many 
other delicacies which abound from 
Baltimore to New Orleans. 
The climate of the south has always 
been favorable to the production of 
dairy products and of poultry. Mild 
winters and green forage all year 
makes it cheaper to produce milk and 
eggs than in the north. One does not 
have to be in the restaurant business 
to know that much milk, cream and 
butter and many eggs produce the 
best results in cooking. Southern 
cooking was developed during a period 
when all these ingredients were plenti-
ful and cheap. I have in my posses-
sion a cook book which my grand-
mother brought out from Virginia to 
Texas. H is called "Domestic Cookery" 
by Elizabeth E. Sea and was publish-
ed in Baltimore in 1851. In looking 
over the recipes in it I find no cake 
that calls for less than one pound of 
butter and 10 - 12 eggs. Most of the 
desserts required whipped cream, and 
all vegetables were cooked with large 
amounts of butter. 
Southern cookery, however, does not 
owe all its charm to natural resources. 
We would respectfully remind our 
northern appetites that we southerners 
have used imagination and discrimina-
tion in utilizing our food material 
which grows better in many parts of 
the north than in the south. We r e-
fer, of course, to corn .. 
You well know, that Iowa is "The 
state where the tall corn grows." We 
watch our corn crop as attentatively 
as the south watches its cotton. It is 
our money crop- if the corn fails we 
are as poor and as down hearted as 
we are in Mississippi and Texas if the 
boll weevil or the flea gets the cotton. 
In spite of the splendid quality of 
the northern corn and notwithstanding 
the delicious dishes which can be made 
from ground corn products, there is 
little used in northern cooking as 
compared with the amou"nt used in the 
south where climatic and soil condi-
tions produce neither the quality nor 
quantity of the northern corn. In 
Iowa last year all sorts of experiments 
were tried to use corn syrup and corn 
sugar to take up the surplus corn crop. 
If the people of Iowa would eat corn 
bread, corn muffins, grits and corn 
mush as we do in the south, they 
wouldn't have any surplus corn. 
Good material is the first pre-re-
quisite for good cooking-proper use 
of these materials is the second. In 
this respect the south has been pe-
culiarly fortunate. Here help has al-
ways been plentiful, comparatively 
speaking. In the Southern homes 
where Southern cookery was develop-
ed to a high state of perfection there 
was one servant who did nothing but 
cook. The cleaning and preparation 
of fruits, vegetables and meat was done 
by other servants and the dining .room 
work by still another. Under such 
conditions the cook devoted herself en-
tirely to her cooking. The mistress of 
the house did a great deal of enter-
taining and devoted much time and at-
tention to the dishes which appeared 
on her table. 
The result of such a social and 
economic system was that the South 
became famous for such dishes as 
beaten biscuit, Virginia ham, waffles, 
sun cooked preserves and many 
elaborate cakes and puddings. 
I can remember the big colored 
woman who presided over my grand-
mother's kitchen beating dough for 
thirty minutes. My grandmother was 
famous for her watermelon rind pre-
serves. It took two colored maids to 
get the rind ready-then the pieces 
were put into a syrup boiled a short 
time and set in the sun all afternoon. 
This performance was r epeated four 
days in succession. The resulting pro-
duct was marvellous-a lovely amber 
in color and with a delicate but a very 
distinctive flavor. But can you imagine 
any housewife now taking the time of 
two servants and consuming four days 
in making one gallon of any kind or 
preserves on earth? 
In my grandfather's house the 
kitchen was a separate room from the 
other part of the house, about thirty 
or forty feet away-so built, I think, 
as a precaution in case of fire. All the 
food had to be brought across this open 
space. I have a vivid recollection of 
a long legged colored girl running 
back and forth between the kitchen 
and the dining room holding an um-
brella over the hot cakes in rainy 
weather. 
It was always a matter of much dis-
pute in the family as to which corn 
cake on the plate was the hottest when 
they arrived at the table, the ones on 
top of the pile or those on the bottom. 
Some members of the family contend-
(Continued on page 11) 
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For That Cold Christmas Evening 
COMFORTABLE, cozy evenings in front of a crackling, glowing 
fire; brisk invigorating walks or 
outings in a December world, general 
gaiety and joy, welcome homecomings 
- that's Christmas vacation. White-
haired old folks, staid business broth-
ers and sisters, college sons and daugh-
ters, tiny nieces and nephews or 
grandchildren, all must be included in 
the festive plans for the week. 
Everyone will be bubbling over with 
laughter and talk the first evening; 
hence no one need feel responsible for 
any special entertainment, but if you're 
a clever hostess you'll plan something 
extra before your family or guests 
have completely talked themselves 
quiet. Christmas on the farm is usu-
ally a slack time as far as any press-
ing work is concerned. The evenings 
are long and everybody is ready for 
some recreation, something to make 
them forget the regular grind of hum-
drum everyday duties. There are old 
acquaintances to renew, the childhood 
pals whom your visitors have not seen 
for years, perhaps, or at least not since 
the previous Christmas. When you in-
vite them in for the evening, don't let 
the radio be a substitute for all origin-
ality and ingenuity-rather call for an 
impromptu program. Someone will 
surely remember Eugene Field's "Jest 
'Fore Christmas," Moore's "Night Be-
fore Christmas," or some of the other 
old country school program favorites. 
By the way, there's another suggestion 
-bundle up in furs and blankets, pile 
into the bob sled, and drive to .some 
of the programs which the children 
always beg "teacher" to let them give. 
Songs and jokes and a lively team 
make the way short. The crowd will 
enjoy the wee tots' lisps and singsongs 
if they have with them the spirit of 
youth and Christmas. And the young-
sters will be delighted to have them 
come. 
If it's cold enough, plan to spend at 
least one evening on the ice. Nature is 
sometimes too lavish with her Christ-
mas cheer; hence it may be well to 
provide shovels and boards with which 
to scoop the pond. But many hands 
make the task light, and the prelimi-
nary workout gives a good opportunity 
for getting acclimated. It's good sport 
to go gliding across the glass surface 
in twos, or pulling your best girl on 
a coaster sled. Give her a spill once 
in a while if there's a good big drift 
handy. Her squeals and threats, 
coupled with the catastrophies of the 
various skaters will add enough humor 
to the situation to make everyone's 
sides ache. A roaring fire with log 
seats arranged about it at one edge of 
the ice will furnish a comfortable 
refuge when lack of wind leaves one 
stranded or toes fail to keep them-
selves warm. Good juicy steaks from 
the winter's supply of fresh meat will 
fittingly cap the merrymaklngs. 
By GERTRUDE BROWN 
I wonder how many folks have once 
upon a time played Rook, Somerset, 
Flinch, Carrom or Crokinole? Oh, yes, 
and there was another old classic-
"Pig"! Even the most serious-minded 
young medic or law student will find 
his carefully preserved, much prized 
dignity vanishing into the future as he 
yells, "Two for trade; two for trade!" 
with his finger tightly glued to his 
nose all the time. It's this way: Use 
any cards such as Flinch and deal out 
a set number, say ten, to each player. 
When everybody is ready, start trad-
ing with the aim of getting all ten 
cards alike. As soon as one succeeds 
he puts his finger to his nose and 
keeps on shouting and pretending to 
want to trade. The others must get 
their fingers to their noses at once, the 
last one being "pig". Three times 
"pig" makes one a "hog" and puts him 
out of the game. Then no one can 
speak to him without suffering a like 
misfortune. There's one warning be-
fore starting: be sure that no one in 
the crowd has any nerves, for the noise 
will probably drive such an individual 
inRane. 
A more novel suggestion is to work 
out some psychology tests. Bring in 
a carefully covered tray holding sev-
eral articles. Provide each person 
with paper and pencil and as soon as 
all are looking uncover the articles 
for one to two minutes depending on 
the number of things used. The test 
is to see how many things each can 
remember well enough to write the 
name on his paper. For hearing tests 
one person in another room makes 
various familiar sounds which are to 
be identified. Touch tests involve the 
recognition of objects put in the hand 
of one blindfolded or one who has his 
hand behind him. Taste and smell 
can be similiarly worked out. The 
average of all the grades may show 
some surprising results as to the 
keenness of many present! This time 
last year cross word puzzles were the 
vogue. Now although they are con-
sidered rather passe it is interesting 
to revive the old pastime. Gather up 
a number of old magazine or news-
paper relics or some recent copies of 
the Liberty and race to see which two 
can finish their puzzle first. 
There's a delightful little story en-
titled "Why the Chimes Rang" which 
lends itself beautifully to story tell-
ing. It tells of a wonderful set of 
chimes, chimes that had not rung dur-
ing the life span of any living person 
except the most ancient. The tradi-
tion was that when some one brought 
a gift perfect enough to the altar of 
the cathedral, the chimes would sound 
once more. Each costly magnificent 
offerings were brought and yet not a 
sound was heard from the tower high 
up in the clouds. People began to 
doubt that the tradition was true. One 
Christmas Eve two little boys trudged 
miles through the snow to give their 
wee bit to the Christ Child. Just out-
side the city they found a woman ly-
ing in the snow almost frozen to death. 
Much as he longed to go to the great 
church, and after having worked so 
hard to get nearly there, the older 
little boy remained bravely behind and 
sent Little Brother on with the offer-
ing. Then it was that the chimes rang 
forth in the purest, sweetest tones that 
anyone had ever heard. Such a 
thought is in keeping with the Christ-
mas spirit. If you have any of the 
art of a story teller, the children and 
adults, too, will sit spellbound during 
the tale. 
Kate Douglas Wiggin wrote a small 
book t1lled with humor and pathos en-
titled "The Bird's Christmas Carol" 
which the grade school boys and girls 
would like to read. 
Let's see if you recognize this 
quotation: "Oh! but he was a tight-
fisted hand on the grindstone, Scrooge! 
A squeezing, wrenching, grasping, 
scraping, clutching, covetous old sin-
ner! Hard and sharp as fiint, from 
which no steel had ever struck out 
generous fire; secret and self-contain· 
ed, and solitary as an oyster. The 
cold within him froze his old features, 
nipped his pointed nose, shrivelled his 
cheek, stiffened his gait, made his eyes 
red, his thin lips blue; and spoke out 
shrewdly in his grating voice. A frosty 
rime was on his head, and on his eye-
brows, and his wiry chin. He carried 
his own low temperatures always with 
him; he iced his coffee in the dog 
days; and didn't thaw it one degree 
at Christmas." Of course you've locat-
ed him-Scrooge in Dicken's "Christ-
mas Carol." Have someone read the 
whole story aloud, or take turns read-
ing it while everyone is finishing last 
minute gifts. It's worth a good many 
laughs and a good many serious 
thoughts by the time you've followed 
the old curmudgeon through all the 
experiences which make of him the 
big, generous-hearted chap he becomes. 
Through all the legitimate festivities 
of the holiday season, we must re-
member and give place to the deeper 
meaning of Christmas day. They say 
that Christmas is a time of mercen-
ary giving and getting, that we have 
supplanted the Christ Child born in 
Bethlehem so many years ago with 
a Santa Claus of our own time. Christ-
mas eve when the gifts are all finish-
ed, the preliminaries of Christmas din-
ner dispensed with, and the stockings 
are all hung, read Henry Van Dyke's 
story of "The Other Wise Man." Fol-
low the gifted Artoban through all his 
years of searching and service for the 
King, and say with him at the close 
of his life, "Verily I say unto thee, 
Inasmuch as thou hast done it unto 
the least of these my brethren, thou 
has done it unto me." 
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GIRLS~ 
Club Work is Glorifying the Iowa Farm Girl 
4-H'Rs Take Chicago by Storm 
Twenty-five 4-H club girls, with Miss 
Florence Forbes and Miss Josephine 
Arnquist of the state club staff, made 
up the Iowa club family which was 
awarded educational trips to Chicago 
November 28 to December 3 to mingle 
with t:epresentatives from 41 of the 
48 states of the Union_ This trip was 
not only a reward of merit, but also 
an incentive for better work in the 
future_ 
Exhibits and demonstrations were 
put on by states in the different sec-
tions of the United States All states 
are eligible to send in exhibits and 
each year different states are asked to 
demonstrate. Iowa's bread demonstra-
tion team was asked to show how 
coarse cereal bread is made. These 
demonstrations were not in competi-
tion. 
Gladys Wagner and Beth Bracken of 
Floyd county represented the state 
very creditably. 
Perhaps the day most enjoyed by the 
Iowa girls was Friday, known as the 
states day. Each state had charge of 
its own entertainment and because the 
crowd was small each member felt that 
she understood everything seen and 
told her. The Bush Conservatory of 
Music and Dramatic Art issued a spe-
cial invitation to the Iowa folks to 
visit the school. Two very interesting 
demonstrations were given them. Miss 
Helen Curtis of their staff gave a dem-
onstration in teaching piano to a large 
group. She took ten club girls who 
knew nothing of music and showed 
how in a very few days these folks 
could have a working knowledge of 
music. 
Mr. Elias Day of the Dramatic Art 
Department showed how he gets de-
sired effects with lights and how he 
trains people for amateur plays. He 
told the girls his best talent comes 
from the small towns and farms. 
Madame Gardini introduced one of 
her pupils, Miss Luella Aikman, who 
sings for the autograph reproducing 
records company. She sang a selection 
from Rigoletto for them. 
The president, Mr. Nelson, welcomed 
them to his conservatory, and the sec-
retary, Mr. Schwanker, personally con-
ducted them over the school. 
A personally conducted tour through 
the Art Institute took up the after-
noon, beginning with a call on the 
3,000-year-old mummy and ending with 
the room of ultra modern art, which 
none could understand nor appreciate. 
Before taking the night train, the 
girls went to see and hear the Vita-
graph, the talking movies. The mem-
orable week ended with first time ex-
periences in sleepers, 
4-H ON THE AIR 
Every Saturday afternoon 
from two till two-thirty o'clock, 
4-H club news is on the air over 
WOI, the Ames, Iowa, radio sta-
tion. The program starts with 
4-H club news of the day by 
some member of the state club 
force. The music for the pro-
gram is taken from the 4-H I ist. 
One or two college 4-H girls or 
one or two active 4-H girls are 
always on the program. 
Alberta Hoppe of Iowa, National 
Health Champion 
Alberta Hoppe, sixteen-year-old Linn 
County 4-H girl, tied for first place in 
the National Health Contest at the 
Fifth Annual Club Congress. This is 
the most coveted of all prizes and one 
for which each state works hard . The 
Mississippi contestant, Janet Rushing, 
scored higher in teeth than Alberta 
Hoppe, but Alberta ran the score up in 
posture, thus tieing the final )lcores. 
This is the fourth National Health 
Contest. Mississippi carried away the 
honors two years, Iowa one year and 
now Iowa and Mississippi tie. 
This is the contest which receives 
the greatest publicity and therefore the 
one which demands in its contestants 
leveln ess of head . Alberta has this 
quality and we know the publicity giv-
en her will not "go to her head," but 
will make her an even finer girl, real-
izing as she does that now her test 
)las come. 
Iowa 4-H on Top Again 
The fifth Annual 4-H Club Congress, 
held in Chicago November 28 to De-
cember 3, afforded another opportunity 
for Iowa to capture some colored rib-
bons and incidentally to replenish the 
state club treasury. 
Esther Sietmann of Marshall Coun-
ty, a girl who has been in club work 
for four years, had the honor of cap-
turing the blue ribbon for the state in 
one of the clothing exhibits. Esther's 
complete outfit, consisting of dainty, 
appropriate underwear, a slip, high 
necked long sleeved linen blouse, wool 
school suit and walking shoes and hose, 
made up the outfit. Eighteen states en-
tered the clothing contest. 
Nina Jones of Polk County presents 
Iowa with her second blue ribbon. 
Nina's Home Furnishing exhibit con-
sised of a refinished walnut chest of 
drawers, chair, mirror and old walnut 
frame, a hooked blue and white rug, 
for which she tied the rags, and a piece 
work quilt to carry out her color 
scheme of gray, blue, old rose and ap-
ple green. 
Ethel Duerst of Humboldt County 
made the charming dress for the little 
miss of five and suit for her twin 
brother (also five!). This dress and 
suit were made of green gingham and 
trimmed with lavender, green and yel-
low wool yarn stitching and hand 
made ties with Frenchy tassels and 
lavender buttons. Ethel brought in a 
real new note in children's clothing 
and thus brought home the much cov-
eted blue ribbon. 
For four years Iowa has won first 
place in the Home Furnishing and 
Complete Outfit of Clothing classes in 
this national contest. The children's 
clothing is a new innovation this yearc 
Twenty states, representing every 
section of the United States, took part 
in a 4-H style show held in the Con-
gress Hotel the evening of De_cember 1. 
Miss Elizabeth Kelley of Howard Coun,-
ty modeled in two very attractive and 
appropriate dresses, one a simple party 
dress of red and one a blue wool dre~o,. 
with crisp collar and cuffs of cream. 
Elizabeth brought home an honor also, 
in the shape of a fourth place ribbon. 
The Health contest is treated in a 
paragraph all by itself. 
Plans are being made for a banner 
state short course, every available 
space is to be used for sleeping quar-
ters for the girls. We may even resort 
to strong hooks to hang the thinner 
ones on during the night. 
Remember-there is to be the state 
music contest as a feature of the short 
course. Which county is going to win? 
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Iowa State Hon1e Economics Association 
Miss Regina J Friant, President. Miss Amy Stover, Vice-President. Miss Wilcox, Secretary. 
Olive Morris, Treasurer. Genevieve Callahan, Publicity. 
The International Committee 
Eda Lord Murphy Demarest, Chair-
man of International Committee of 
the American Home Economics Asso-
ciation has written us a letter telling 
of the work of her committee. Her 
letter follows. 
" International Committee is one of 
the standing committees of the Amer-
ican Home Economics Association, and 
as such has its place with such com-
mittees as the Richards Memorial 
Fund Trustees, Legislative, Research, 
and Publicity. 
Mrs. Alice Peloubet Norton was the 
first chairman and began the good 
work of stimulating interest in Inter-
national Home Economics throughout 
the association. She was, as you know, 
our first representative at Constantin-
ople College, and to her we owe the 
obligation of gratitude for beginning 
the work on firm foundations. She 
had carried the burden of committee 
work for several years and recently 
asked to be relieved of the chairman-
ship. As you can see by the personnel 
of the newly appointed committee, it 
is a strong one, due to the fact that 
all of the members have actively par-
ticipated in International work, and 
what is more important, they all have 
the international point of view. 
Just a week or two ago we were 
able to have a meeting because Miss 
Milam, of Oregon, was to be in Wash-
ington, Miss Rose of Cornell, also was 
coming, Dr. Stanley is there and Miss 
Reeves and I went down. At that time 
we made plans, and they involve every 
Home Economics worker (including of 
course Student-workers). We proceed-
ed on the assumption that every one 
is interested in the International 
phases of our "Cause." And so we 
hope to be able to disseminate facts 
about the work which is going on all 
over the world. 
I am judging by myself, and I think 
I am a fair sample of the many stud-
ents who have, for years, wished to 
know just where, and by whom, and 
in what way, Homemaking Education 
is being done in other lands. 
We hope, sometime to have a real 
study made in a scientific way, of the 
actual status of Home Economics, but 
meanwhile we do know a good deal, 
and we certainly know enough to make 
us thrilled to belong to a profession 
which has sent many an "ambassador" 
to the ends of the earth. And we wish 
to find out how many women from 
other countries are coming to America 
to observe our methods and whether 
much of it is useful to them when they 
go to their homes. 
I can't begin in this letter to tell 
you even what I know and I myself 
have seen of Home Economics in 
GREETINGS FROM THE NEW 
OFFICERS 
To the members of the Iowa 
Home Economics Association I 
wish to extend the greetings of 
your new officers. We are begin-
ning our work this year fully 
conscious of the responsibilities 
we have assumed. Our desire is 
to serve in the building up of the 
association to such a place that 
its influence will be an import-
ant factor in guiding and shaping 
Home Economics policies in the 
state; that its help will reach 
all teachers of Home Economics 
in the state; that it will bring 
teacher and homemaker together 
on common problems. To accom-
plish this the organization must 
be strengthened. 
During the past year the mem-
bership was the largest in the 
h:story of the organization. Th:s 
is a splendid record, but our 
membership must be increased 
still further if we are to accom-
plish our aims. Fifteen student 
clubs are affiliated with the asso-
ciation this year. With the af-
filiation of these comes a very 
definite responsibility. A plan 
by which the members of these 
clubs can become a part of the 
association must be devised. 
The future Home Economics As-
sociation of the state is to be 
found in the Home Economics 
Clubs of today. Six district 
meetings were held during the 
past year. These meetings repre-
sent a mere beg:nning. The 
members of the Association real-
ize that these must be strength-
ened. It is possible to attain the 
aims set up, this to be accom-
pEshed by the help and coopera-
tion of every member of the as-
sociation. 
With best wishes, 
Miss Regina Friant, 
President State H. E. Assn. 
Turkey and Greece, or Bulgaria or 
Japan or China or India. But it has 
been the most fascinating experience 
to see how many of the ideals for 
which women are working the world 
over are essentially the same. 
The committee felt that we ought 
really to concentrate our efforts as 
much as possible. in order to be effec-
tive. And so we have chosen four or 
five of the leading colleges for women 
where Home Economics is either estab-
lished or going to be. 
The names are as follows: Constan-
tinople College for Women, Turkey; 
Isabella Tho burn, Lucknow, India; 
Yenching College, Peking, China; and 
Kobe College in Japan and also The 
Women's University, Tokyo, Japan, 
where they hope before long to estab-
lish a department similar to the one 
which Miss Milan and Miss Mills be-
gan at Yenching College. 
The Committee wants the names and 
addresses of all the Student clubs and 
Womens clubs who are interested and 
who wish to find out ways to help. 
We have complied a list of all kinds 
of things which clubs or individuals 
can do, ranging from the sending of a 
subscription to the Journal . of Home 
Economics to the raising of scholar-
ships for the fine young women who 
are properly equipped to come to 
America and prepare themselves to be 
leaders in their own countries. 
I have not yet mentioned the things 
which we hope in time to do. Of 
course we want to cooperate with all 
the other organizations who are doing 
International work, the list is too long 
to giYe but includes, The American 
Library Association. The General 
Federation of Womens Clubs, the 
Mission Boards, the Y. W. C. A. and 
many others who have a great deal of 
valuable experience to share. We hope 
to arrange for the translation of some 
of the material prepared by the Bureau 
of Home Economics, and also to estab-
lish exchange of material. One of the 
immediate and most practical of the 
plans is to collect used or new books 
that would be inspiring and helpful to 
teachers who may have been away 
from America several years. There is 
no end to the things which we might 
do, but it is very easy to "take it all 
out in talking" and postpone the day 
of "doing." 
I could write at length of Miss Stilz 
who is now at Constantinople, of Miss 
Tuck who is living and teaching in a 
Turkish Normal School (at the request 
of the Turkish Gov't of Miss Florence 
Justin who has been for several. years 
at Isabella Thoburn and of your own 
Miss Sarah Field at Kobe College, and 
Miss Mills at Yenching. All of these 
and many many others in less con-
spicuous places and in the most 
humble and beautiful ways are teach-
ing women to understand their own 
profession, and are, in every case 
fitting their teaching to the conditions 
which they find in each country. No-
body knows how much common sense 
this requires, as well as fine training, 
and nobody, who has not lived for a 
time in another country, can quite ap-
(ContinuPd on page 16) 
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MERRY CHRISTMAS 
Today is such a lovely day-an ideal day 
for Christmas. The trees are laden down with ice 
and snow looking for all the world like ladies 
dressed in green dresses covered with rhinestones. 
Every one I passed on the campus seemed to have 
reflected som of the sparkle for they all seemed to 
have caught and held the look that spells "Christ-
mas.'' It is such a happy, straight forward look, 
this Christmas look, and you get the impression of 
complete satisfaction and of joy in living when 
you see it beaming on someone's face. 
Why shouldn't it be a happy look? We who 
have all that we could wish for should reflect it 
all of the time. 'lhe joy of the Christmas season 
is infectious indeed, with its round of parties, pres-
ents and festivities, but just as infectious is the· 
spirit that comes with Christmas. The thought 
that many, many years ago a man died for us 
that we might be better should give us a new 
inspiration and spirit for the new year. Let's 
keep that thought of sacrifice and service always 
before us. 
JUNIOR SHORT COURSES 
Our campus will be flooded with boys and 
girls attending the annual Junior Short Course 
between December 26 and January 1. This an-
nual short course for boys and girls club mem-
bers is becoming more popular every year. Miss 
Josephine Arnquist, State Club Leader expects 
a larger representation than ever and has ar-
ranged a very complete program. One of the fea-
tures of the Short Course will be the State Music 
Memory Contest. 
We hope they will enjoy their stay here and 
will leave with the words "Iowa State College" 
firmly impressed in their minds. 
CHRISTMAS 
"The time draws near the birth of Christ: 
The moon is hid; the night is still; 
The Christmas bells from hill to hill 
Answer each other in the mist. 
"Four voices of four hamlets round, 
From far and near, on mead and moor, 
Swell out and fail, as if a door 
Were shut between me and the sound. 
"Each voice four changes on the wind, 
That now dilate, and now decrease, 
Peace and goodwill, goodwill and peace, 
Peace and goodwill, to all mankind." 
-Tennyson. 
Surely this spot was the center of all our uni-
v.erse, the center of peace, love, kindness and 
beauty! The very skies, grey-blue and lavender-
white, hovered close, and at the edges of the 
world where the low hills, mist covered, reached 
up to touch the sky, the clouds unfolded them-
selves softly and gently wrapped themselves about 
the hill tops. 
Here and there in the distance, lights softened 
by the mist blinked cosily against the waning eve-
ning radiance and nearer lights cast a rosy glow 
across the earth, glistening and white with snow 
as those hills so long ago wer.e white with the glory 
of that Star, which so outshone all of the others 
in beauty and brightness. 
There were no stars in the sky tonight, but 
a tall Christmas pine spread its majestic branches 
beautifully and bore on them, tenderly, a myriad 
of softly colored lights and, at its very top, a star 
which glowed brightly. 
From somewhere near at hand came chil-
dren's voices in song and laughter. The very 
strangers who passed one another thru the friend-
ly mist felt a glow that must have come from 
warm fires within that had been lighted by the 
fire of that star. In low, throaty voices they called 
to one another, "Merry Christmas!" 
I listened and softly, softly, across the hushed 
world into my heart, which seemed waiting for 
them, came the words which the Angel had spok-
en: 
"Fear not: for, behold, I bring you good tid-
ings of great joy which shall be to all people. For 
unto you is born this day in the city of David a 
Savior, which is Christ the Lord." 
And so our souls are filled with great peace 
and that holy "Spirit of Christmas" which knows 
not country nor clime but which sways all of us 
to loving thought of others and to joyous giving 
as we remember Him Who loves us and Who gave 
us that most precious of all gifts, His Son. 
-Cleo Fitzsimmons. 
In the last issue of the Homemaker appeared 
the report of the activities of the Homemaker's 
Committee. Dr. Elizabeth E. Hoyt was the au-
thor of the article. Through an error it was at-
tributed to Miss Agnes McDonaugh. 
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Who's There and Where 
Fannie Gannon 
Fanie Gannon, who graduated in 
1919 from the Home Economics Divi-
sion of Iowa State College, is now 
head of the Home Management Depart-
ment of the Extension Service of the 
college. 
Her first position after graduation 
was connected with the Extension Ser-
vice. She was a home demonstration 
agent in Delaware County for six 
months before she was called home to 
Gilman, Iowa, by illness in her immedi-
ate family. During the time which she 
spent at home, she kept up with her 
demonstration work and taught part 
time in the high school. She also or-
ganized a Girls' Club, which had civic 
projects as one of its interests. An 
old barbershop was converted into a 
rest room by the girls. They were re-
sponsible for cleaning and decorating 
the building and the town put in wa-
ter, a telephone and a heating system. 
After six years, the rest room, evi-
dence of the club's activity, is still of 
service to the community. 
After her stay in Gilman, Miss Gan-
non became a teacher in the Oska-
loosa High School, where she was head 
of the Department of Foods and Diet-
etics. She was also head of a group 
of Girl Scouts. She did not complete 
her second year at Oskaloosa, but after 
securing a substitute, took up Home 
Demonstration work in Woodbury 
county. For two years her h eadquar-
ters were at "Sioux City. 
She entered the Extension office in 
January, 1926, as a Home Management 
specialist, and she has recently been 
made head of her department. 
The nature of her work is interest-
ing women in the task of homemaking, 
so that they will efficiently arrange 
their every day duties and will as a 
consequence be able to find time for 
reading, community work, their chil-
dren and the doing of the little per-
sonal things which women in rural 
communities are often forced to neg-
lect or omit entirely from their lives. 
To accomplish this task, she teaches 
the best use of the homemaker's five 
tools, time, money, equipment, methods 
and health . Instruction in budgeting 
and the keeping of home accounts is 
a part of the three year Home Man-
agement extension course. 
"Through conference with the wo-
men themselves, I learn what they feel 
to be their needs and I then plan my 
work to meet them," she says. 
"We suggest a list of reading for the 
farm woman," she continued, "and I 
have placed The Homemaker upon my 
list, for it gives the women a direct 
contact with their state college." 
3tella Schrack, who received her 
M. S. degree last June, is teaching 
Home Economics and is in charge of 
the High School cafeteria at Edinburg, 
Texas. 
Anna Westrom Olson, H. Ec. '26, is 
living at 56 Forest Ave., Riverside, Ill, 
a suburb of Chicago. 
Kathryn McCarney, who was gradu-
ated from Iowa State in June, 1926, 
is now training dietitian at the Lake-
side Hospital, Cleveland, Ohio. 
"Lakeside is an old institution," she 
writes, "having been established 60 
years ago in the building which it now 
occupies, down in the heart of the 
business district and right on the lake 
front. There are 350 beds, or there-
abouts, and 30 resident doctors on the 
staff. Then there are a good many 
nurses taking training and six student 
dietitians. Lakeside Maternity Hos-
pital and the Children's Hospital form 
what is known as 'The University Hos-
pitals,' being connected with Western 
Reserve University. The two hospitals 
are both housed in new buildings out 
on the university campus and a new 
Lakeside is to be built out there, pos-
sibly some time within the year. 
"Our work is varied enough to keep 
us interested all the time. We have 
the main kitchen, where practically all 
of the food that is served thruout the 
hospital is prepared. The food is sent 
from the kitchen to the ward kitchens 
and thence to private rooms on electric 
food trucks. The nurses are served in 
the cafeteria, the doctors, members of 
the staff and the dietitians in a staff 
dining room and the help in the main 
kitchen cafeteria. 
"This month I have been stationed 
in a ward kitchen. There we have four 
day maids and one night maid. My 
hours have been very nice, from 12:30 
to 4 and from 6 to 11: 30. At night I 
have supervised the night maid in the 
cafeteria. We serve the doctors and 
all those on night duty from 10 : 30 un-
til 12 o'clock. 
"Next month I will be on duty in the 
office and will plan special diets such 
as Shattuck high caloric, high iron 
and high purius. I also visit the peo-
ple and try to cater to their whims. I 
think that it will be very interesting 
training. Then I spend a month in the 
special diet kitchen, one in the P. W. 
kitchen, one on r elief work and one in 
the main kitchen. I enjoy it all a 
great deal." 
Lela B. Kiser, H. Ec. '24, is teaching 
Smith-Hughes work in the Morton 
Township High School at Morton, Ill. 
Ethelyn McPheeters, '25, was mar-
r ied June 14 at Oelwein, Iowa, and is 
now living at 7233 Yates Ave., Chi-
cago, Ill. Her husband is assistant 
manager at the Englewood branch of 
the Commonwealth Edison Electric 
Shops. She is running her apartment 
on a budget basis and says that she 
gets lots of help from the courses she 
took in Home Management. 
Doris McFee, H. Ec. '25, is teaching 
in the High School at Robinson, Ill. 
Her work includes Clothing classes, 
and she has charge of costuming the 
school's dramatic productions. 
Esther E. Robson, H. Ec. '21, is 
teaching in the Grinnell High School 
at Grinnell, Iowa 
F. Helen Beels, H. Ec. '23, is located 
in Chicago, Ill., as dietitian and house-
keeper at Lawrence Hall, a home for 
boys. 
Myrne L . Hendry, H . Ec. '23, is teach-
ing Foods and Clothing in the Lincoln 
.Junior High School at Mankato, Minn. 
Mary A. Hammarstrom, H . Ec. '24, 
is teaching in the High School at Con-
roy, Ohio. 
Esther M. Hahn, H . Ec. '21, is teach-
ing Textiles and Clothing in the Junior 
College at Hibbing, Minn. 
Grace M. Sowerwine, H . Ec. '22, is in 
charge of the Clothing and Art classes 
at Simpson College. 
Nelle V. Spenseley, H. Ec. '22, is 
Dean of Women in the South Dakota 
State College at Brookings, S. D. 
Anna Sorenson, H. Ec. '25, is in 
charge of the Y. W. and Y. M. C. A. 
cafeterias at Marshalltown, Iowa. The 
two have been combined and arc lo-
cated in a new building which is fm·-
nished with up-to-date equipment . 
Miss Ruth Talboy, H. Ec. '24, is the 
leader of Home Economics work in the 
state of Nevada. She has had several 
years of teaching experience in Ne-
braska, has served one term in Lander 
County High School at Battle Moun-
tain, Nevada, was promoted to a more 
responsil:!le position at Sparks High 
School, also in Nevada, and because 
of the success of her work, has been 
given her present position. The train-
ing of teachers of homemaking at the 
University of Nevada will also be un-
der the direction of Miss Talboy dur-
ing a part of this school year. 
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Southern Dishes 
Tempt Northerners 
(Continued from page 5) 
ed that the cakes on top were the 
hottest because they were the last to 
leave the griddle. Others held that 
the top cakes kept the bottom ones 
warm, therefore the bottom cakes were 
hotter. My grandfather died at the 
age of seventy-five without ever having 
settled this momentous question. 
These memories of the methods pur-
sued in southern cooking give you an 
idea of the time and energy which 
was devoted to those southern dishes 
which are still well known. The best 
and most varied of raw materials, 
plenty of help to prepare these ma-
terials, a manner of living which had 
leisure for much entertaining, and a 
social system which placed hospitality 
at the table first among the virtues of 
well bred people; all these I consider 
the factors which have given us the 
many justly famous southern dishes 
and have made "old fashioned south-
ern cooking" a phrase to conjure with. 
In the matter of beverages I have 
noticed a great difference in taste 
among northern people. In the South 
we like our coffee strong. Your 
Louisiana people drink french or drip 
coffee which almost stands alone. Our 
neighbors in the north want coffee 
about the color of strong tea. In the 
South we serve ice tea with much ice, 
in the north they put in one piece 
about as big as a half dollar. In 
my experience more buttermilk is 
drunk in the South than in the 
North. Of the beverages that cheer, 
I hesitate to speak since the 18th 
Ammendment was passed shortly af-
ter I moved north. I will say in pass< 
ing, however, that people I know seem 
to know very little about those won-
ders of the South, mint julip, slow gin 
rickeys, toddies and horses necks. 
Another dish the average Northern-
er seems to have little appreciation 
for is rice. One reason for, I think, 
is that many northern cooks have 
never learned that rice should be 
cooked so that it is dry and the grains 
stand apart. Where we serve rice and 
gravy with meat, they serve potatoes 
and gravy. Rice in combination with 
other vegetables than tomatoes is rare-
ly served. That historic southern dish 
known as "Hoping John" I have never 
seen served. This is a mixture com-
bination of rice and beans with either 
red beans or black eyed peas. Rice 
griddle cakes, muffins and waffles are 
seldom used. They seem to know rice 
pudding because it appears on many 
menus. 
After rice the greatest lack of ap-
preciation comes for corn products. 
Some hominy is used, but practically 
no grits or corn meal mush. They 
will eat corn muffins occasionally and 
corn sticks. But our famous Virginia 
spoon bread they refuse. Corn cakes 
I seldom see on menus. 
Southerners have made many im-
portant contributions to meat cookery. 
These are Virg:nia ham, chicken 
a la Maryland and Brunswick stew. 
The first two are universally popular 
in the North. Brunswick stew which 
came originally from Brunswick coun-
ty, Virginia, should be used more. It 
is a delicious combination of chicken 
or other meats with salt pork, onion, 
potatoes, butter beans, green corn and 
tomatoes and is best served in a soup 
plate. Chicken or fowl with a com-
bination of meat and rice is a popular 
dish in the South which seems little 
known in the North. 
In connection with meat cookery one 
cannot but mention the lack of ap-
preciation in the North for gravy. Rice 
and gravy is seldom used and in many 
public eating places meats appear 
without any gravy, something we 
southerners cannot understand. 
Several distinctive southern vege-
tables should be mentioned here. The 
first is okra. Of all southern dishes I 
believe okra is the most universally 
disliked in the north. Fried okra, 
okra and tomatoes, gumbo, all these 
are delicacies for which our northern 
friends as a rule have only contempt. 
Sweet potatoes are used quite gener-
ally in the North, although from a 
southerner's view point the northern 
sweep potato is poor. As far as I can 
discover the northern people like a 
sweet potato which is as much like an 
Irish potato as possible, white and dry. 
They have little appreciation of pure 
orange colored yams which are high 
in sugar content. Sweet potatoes are 
usually candied in the North-rarely 
baked in the skins as we like them. 
Black eyed peas are another vege-
table little used in the North. Also 
turnip mustard greens and collards. 
Much spinach is used but for that rare 
combination of ours, turnip and mus-
tard greens cooked together, they have 
little respect. Butter· beans, as we 
know them in the south are not much 
used in the North. Their nearest 
neighbor the small lima bean is used 
as a substitute. 
In the matter of hot breads our 
northern friends seem to have de-
veloped along certain lines but are 
extremely backward along others. 
Waffles were originated in the South, 
and seem to be quite as popular among 
northern appetites as in the South. 
l have never gotten a Northerner how-
ever, to admit that he likes beaten 
biscuit. He calls it hard tack or dog 
biscuit. 
That famous bread of ours, Federal 
bread, from ·worcester county Mary-
land, is little known in the North. Our 
delectable Sally Lunn seems to go un-
noticed and unsung. Our Northern 
friends seem to prefer bread to hot 
biscuit, a fact which is not surprising 
when we see some of the atrocities 
which are perpetrated in the name of 
biscuit. 
In the matter of desserts it has 
been my observation that the North 
likes our dishes rather generally. It 
is a fact, I believe, that more pie is 
consumed per capita in the North than 
in the South. Two of the favorite 
southern pies, however, rarely appear 
on Northern menus. I refer to our 
delicious molasses pie and our sweet 
potato pie. The sweet potato pudding 
or potato pone which is so popular in 
the South I have never seen on North-
ern tables .. 
In my opmwn, the three great con-
tributions of the South to cake baking . 
are, Pound Cake, Lady Baltimore Cake, 
and white fruit cake. Our Northern 
friends seem to enjoy these as much 
as we do, but their cooks do not make 
them so often. 
There are some southern relishes 
and pickles which should be mentioned 
in this Hall of Fame for southern 
cookery. Stuffed mangoes should be 
mentioned among the first, tomato 
pickle both green and red and peach 
pickle. A preserve which we always 
used at home I have mentioned before, 
water melon rind. I see this delight-
ful dish very rarely on northern 
tables. Blackberry jam, jelly and 
cordial are well known southern pro-
ducts which the north uses compara-
tively, due to the fact that blackberries 
do not grow so abundantly in the 
North. 
To many people southern cooking 
means creole cooking. Creole cooking 
is so distinctive in flavor and combina-
tions that we may class it as foreign 
cookery, because it is the combination 
of French and Spanish influenced by 
the Southern Indians. As is true with 
much foreign cooking, a taste for 
creole dishes must often be cultivated 
by those unfortunates who have not 
been brought up on it. 
To those of us who have known it, 
since childhood there is no greater 
delicacy than shrimp, crab or chicken 
gumbo. Few northern cooks are even 
familiar with the powdered sassafras 
called file which goes in to all gumbo, 
and which is for sale in all stores on 
the southern coast. There are too 
many creole dishes to attempt to list 
them, but I cannot pass over that 
mysterious concoction called Jambo-
laya. This may be shrimp, crab, or 
chicken and its charm lies in the com-
plete mixture of onions, garlic, bay 
· leaf, chili powder, rice and tomatoes 
with the meat. 
We have but made a beginning in 
discussing the superiority and charm 
of southern cooking, but it is largely 
a question of where one was brought 
up. However, Northerners are open 
minded and I have faith that with 
more people who know southern cook-
ing catering to northern appetities, we 
may in time lead them gently into 
those Elysian fields of rice and gravy, 
sweet potato pie and spoon corn bread. 
Marie Dorothy Young, H. Ec. '16, is 
teaching in the Junior College of the 
Idaho State Technical Institute at 
Pocatello, Idaho. 
Ida E. McKinney, H. Ec. '22, is teach-
ing Sewing and Millinery in Hackley 
Manual Training School at Muskegon, 
Mich. 
Elizabeth D. Fogg, H. Ec. '24, who is 
dietitian at the California Lutheran 
Hospital in Los Angeles, is actively in-
terested in the Western Dietitian 
Magazine, which may be found in the 
Iowa State College Library, and she 
also had a part in the compilation of 
a book which has been put out by 
California dietitians. 
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Omicron Nu Activities 
Activities for the Year 
Gamma Chapter of Omicron Nu is 
at present making plans to hold an es-
say contest for freshman girls again 
this year. This contest will be car-
ried on during the winter with the 
cooperation of the English Depart-
ment. The subjects for the essays 
have not yet been chosen but will be 
announced later. Last year the prize 
of $10 for the winner of this contest 
went to Miss Cora Jeanette Rye of 
Hanlonton, Iowa, on her essay on 
the work of Ellen H. Richards in Home 
Economics. 
The chapter is also adding to the 
founders' book which was made last 
spring and pres~nted to the Division 
of Home Economics, and which is 
now in one of the cases in the sem-
oinar Room of Home Economics HaJJ, 
in the care of Miss Anna Henderson 
of the Applied Department. Miss 
Edith Ruggles of Ames has charge of 
this work as well as that of correcting 
the addresses of alumnae members 
up to date and locating miss ing m em-
bers. The chapter now has 327 mem-
bers, including alumnae, honorary and 
active. 
The organization is cooperating with 
other girls organizations on the cam-
pus in helping freshman girls and en-
couraging activities as a means of 
developing leadership in combination 
with scholarship. 
The Homemaker staff has granted 
the chapter a page in the Iowa Home-
maker, which will be used jointly by 
the active and alumnae chapters and 
will contain articles pertaining to the 
activities of the organization, special 
work in Home Economics and news of 
the members who have gone out from 
the college. This page will be in 
charge of Margaret Proctor of Ames, 
with Eva Donelson of Ogden, Iowa, 
as assistant. 
Tuesday, November 23 at 5 P. m. in 
the Seminar room of Home Economics 
Hall the following girls were pledged 
to Gamma Chapter of Omicron Nu: 
Seniors, Marie Graham, Mary Wilson, 
Lois Jane Munn, Luella Wright; 
Juniors: Francis E. Jones, Mildred 
Boxwell, and Jane Rhoa,ds. 
Girls are chosen from the upper 
one fourth of the senior class and the 
upper one fifth of the junior class, the 
latter to include those who have com-
p!eted at least one quarter of junio 
work. The selection is based upon 
scholarship and character. Activities 
are judged only as they have been the 
medium through which leadership, co-
operation, spirit of service, and de-
velopment have been shown. Attitude 
toward their wok and the pobabilitry 
of future achieverment in home ec-
onomics are also considered. 
Initiation ceremonies will take place 
early in December. 
Since her graduation in June, '26, 
Jean Bramhall Olmsted is a homemak-
er in Des Moines, Iowa, · ·· -· 
Miss Miriam Rapp 
Miriam Rapp, who received her Mas· 
ter's degree at Iowa State in Home 
Equipment last year, is now Research 
Assistant in the Experiment Station at 
Purdue University. She is chiefly in-
terested in rural studies with home 
equipment in the state of Indiana. 
Miss Rapp was a member of Omicron 
Nu at Oklahoma Agricultural and Me-
chanical College, and was active in the 
chapter here last year. 
Omicron Nu is proud of its repre-
sentatives in the Home Economics fac-
ulty this year. We have representa-
tatives from many states. 
Celia Abry, Josephine Arnquist, Ed-
na Armstrong, Viola M. Bell, Vivian J. 
Brashear, Iva Brandt, Mrs. James Ad-
ams (library), Pauline Drollinger, Hor-
tense Elliott, Maude Fetherston, Maude 
Gilchrist, Mrs. Lucile Goresline, Me-
dora Grandprey, Joanna Hansen, Mar-
garet Haggart, Orine Johnson, Mrs. Al-
ma Jones, Anna Henderson, Nira 
Klise, Neale S. Knowles, Angeline Mc-
Kinley, Cora B. Miller, Avis Talcott, 
Marie Stephens, Winifred Tilden, Mar-
cia Turner, Florence Walls. 
Miss Catherine Landreth of Dunedin, 
New Zealand, writes from Naperville, 
Ill., where she is head of the Home 
Economics Department of North Cen-
tral College, that her work is going 
very nicely and that she is enjoying 
her residence in the Home Manage-
ment House, where the girls live nine 
weeks instead of six as we do here. 
She says she is alternately homesick 
for New Zealand and Iowa. She ap-
preciates the copy of The Iowa Home-
maker sent her and wishes to be a 
r egular subscriber. 
For Our Alumni 
The alumni chapter of Omicron Nu 
sends to you greetings and urges you 
to send us news of the old Omicron 
Nu alumni. This column is yours. We 
want to have any interesting bit of 
news from you homemakers, teachers, 
dietitians, students and commercial 
workers- wherever you are. We also 
inviteyou to join our alumni chapter. 
It is the hope of the chapter to be of 
service to the active Gamma chapter 
and to promote a scholarship in Home 
Economics. Surely a scholarship at 
Iowa State College is worthy of your 
support. 
Have you had some interesting ex-
perience or piece of work to report? 
Tell us about it so we can pass it 
along. Homemakers, we need more 
news of you. How about those chil-
dren. We don't know how fine they 
are unless you write us. We'd like 
pictures, too. Your experiences after 
college training can be of much value 
in planning work in Home Economics. 
What are your problems? Write us 
about them. 
Y!;>u see, we want to hear from you 
very much. In return, we will tell you 
some of the interesting things going on 
at Ames. The alumni dues are $1.50 
a year and entitle you to the Omicron 
Nu magazine. 
Merry Christmas to you! 
Vivian Jordan Brashear, 
President Alumni Chapter, Omicron 
Nu, Iowa State College. 
Kathern Ayres, '26, president of 
Omicron Nu during 1925-26, is editor 
of the Home Economics section of the 
People's popular monthly in Des 
Moines. Kathern is enjoying her work 
very much, and has recently been to 
New York to secure information for 
her department She also attended the 
convention of the American Home Eco-
nomics Association held at Minneapo-
lis this summer. 
Jo McMullen, '26, is teaching foods 
in the Cherokee High School. Jo was 
actively engaged in journalistic work 
on owa State College campus, writing 
for the Homemaker and Student. She 
was a member of Theta Sigma Phi. 
Ella Fay McCue, '26, president of 
the Home Economics Club for 1925-26, 
is teaching at West Liberty. Ella Fay 
attended the convention of the Ameri-
can Home Economics Association at 
Minneapolis this summer, and was 
chairman of the Student Clubs Com-
mittee. 
Following a year of graduate work 
in the University of Minnesota, Flor-
ence Paige Nussbaum, '25, is now a 
homemaker in Le Mars, Iowa. 
Doris McFee, '25, is teaching cloth-
ing at Robinson, Ill. , <J,nd likes t)w 
work immensely, 
THE I 0 W A H O·M EM A K E R 
A Real Christmas 
·Present 
If the Christmas spirit is moving in you 
here is a tip for giving it expression: 
You can't give a girl that you know a 
better gift than the ambition to go to 
Iowa State College and, thru the course 
in Home Economics, prepare herself 
for the tasks which lie ahead of her. 
If you can put this idea firmly into the 
head of a girl, you will have given her 
a gift from which she will receive divi~ 
dends all of her life. 
Give this kind of Christmas present a 
trial. 
lOW A STATE COLLEGE 
AMES 
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QU~~TIOti 
Effect of Cooking on Vitamins 
Vitamin C, the anti-scorbutic, is par-
tially or completely destroyed by cook-
ing, extent of destruction depending on 
ime of cooking, acidity or alkalinity of 
medium. For this reason we always 
include some fresh raw vegetable in 
the day's dietary, cabbage, celery, car-
rots, raw fruits, etc., in salads, being 
a very simple way of insuring enough 
of this vitamin. Vitamins A and B 
are less readily affected by cookng 
than Vitamin C. Vitamin B is supplied 
in the fresh vegetables and fruits and 
so is taken care of when these are sup-
plied in sufficient quantity. 
* * * 
White Bread vs. Whole Wheat Bread 
To, begin with, the flour mills went 
to a great deal of trouble to put a 
white flour on the market, not because 
of its superior food value, but because 
the public preferred the appearance of 
white bread and demanded it of them. 
Then the students of nutrition discov-
ered that under this treatment the 
flour lost some of its bran content and 
also its mineral content. Bran and 
minerals being valuable in preventing 
constipation and promoting well be-
ing, they demanded that the bran be 
put back in again, and bran flour, i. e., 
bran bread, was the result. Now they 
are asking for whole wheat because of 
bran, mineral and vitamin content. The 
less highly milled the flour, the more 
of each of the three constituents is 
present. This is all well and good and 
to be desired, but in the meantime 
white bread should not be condemned. 
No one wants to live by bread alone, 
though the Ward Bread Company, New 
York, has succeeded in making a su-
perior loaf of bread by addition of 
dried milk solids, vitamin extract of 
wheat, which will support rat growth 
through six, eight, ten or more genera-
tions. By understanding what is lack-
ing or incompletely supplied in the 
white bread one can supplement it in-
telligently and so fare well. How-
ever, whole wheat bread supplies bran, 
mineral (iodine) and vitamin in some-
what larger quantity than the more 
highly milled w)lite breacl, 
Conducted by Emily Jammer 
Methods for Preparing Candied and 
Dried c:tron 
If the citron is peeled and soaked 
in water with a little lime added it will 
become firm. However, too much lime 
or soaking too long will make it too 
firm. The rest of the process would 
be cooking in sirup and drying. It 
might be necessary to cook it in a thin, 
light sirup first and increase the heavi-
ness of the sirup each time it is 
cooked. 
* * * 
Raspberry Ice Cream 
Could you please send me a recipe 
for maple nut and raspberry ice cream? 
Also a recipe for a regular ginger snap 
cookie? 
1 quart raspberries 
2 cups sugar 
1 quart cream 
Mash the berries and sugar together 
and let them stand for an hour. Rub 
through a strainer, add the cream and 
freeze. Canned raspberries may be sub-
stituted for fresh rasp berries. 
Maple Nut Ice Cream 
1 cup maple syrup 
2 cups cream 
11h cups nut meats 
Mix the sirup and cream. Add the 
nuts, cut in small pieces. Combine all 
ingredients and freeze . 
Gingersnap Cookies 
1 cup molasses 
1h cup shortening 
31h cups flour 
lh teaspoon soda 
1 tablespoon ginger 
11h teaspoon salt 
Heat molasses to boiling point and 
pour over shortening. Add dry ingredi-
ents, mixed and sifted. Chill. Roll 
and cut. Bake in moderate oven 8 to 
10 minutes. 
* * * 
Recipes for Holiday Cakes, Candies, 
Cookies, Mincemeat and Stuffings 
Wedding Fruit Cake 
Cream together one pound of butter 
a nd one pound of brow11 sugar, Ac]d 
.An . 
the beaten yolks of 21 eggs, 1 cupful of 
molasses and the stiffly beaten whites 
of 12 eggs. Sift together 4 cupfuls of 
sifted pastry flour, 4 teaspoons of cin-
namon, 1 teaspoon of nutmeg and 11h 
teaspoons mace. Reserve 1 cupful of 
this flour mixture. Add the remaining 
3 cupfuls to the egg mixture. Mean-
while, prepare 2 pounds of seeded rais-
ins cut in pieces, 2 pounds of Sultana 
raisins, 1 pound of currance and 1h of 
a preserved lemon rind, 1h of a pre-
served orange rind, 1 pound each of 
candied cherries and candied pine ap-
ple and 11h pounds of thinly sliced cit-
ron. Mix the fruit with the exception 
of the ictron and dredge with the cup-
ful of reserved flour. Add this fruit, 
together with one pint of preserved 
strawberries, 1 pound of almonds, 
chopped, and 1 cupful of fruit juice to 
the above mixture. Dissolve 14 tea-
spoon of soda in 1 tablespoon of hot 
water and add last. Mix all together 
well. Have ready five or six loaf cake 
pans greased and floured or about two 
dozen individual pans. Place a layer 
of the batter in each pan, then a layer 
of citron, then another layer of bat-
ter, filling the pans about three-fourths 
full. Over the top also place small 
pieces of citron. At this point two pro-
cedures are open to you. Either bake 
the cake three to four hours in a slow 
oven of 275 degrees F . for the large 
ones, or two hours at 325 degrees F. 
for the small ones. Or cover the pans 
closely with wax paper and st\)am the 
large fruit cakes two hours, then r e-
move the paper and bake for two hours 
at 275 degrees 1<'., or one hour of steam-
ing and one hour of baking at 325 de-
grees F. should suffice for the smaller 
fruit cakes. When baked remove from 
the tins and allow to cool. This cake 
should be made several weeks before 
Christmas. 
Christmas Plum Pudding 
1h cup flour 
% lb. soft bread crumbs 
About 4c lightly packed 
% lb. beef suet · 
1 pt. milk 
11,4 c. brown sugar 
% lb. seeded and chopped raisins 
lh lb. cleaned currants or seedles~ 
raisins 
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14 lb. citron, shaved fine 
14 lb. blanched and chopped almonds 
14 lb. chopped figs 
2 tsp. salt 
1 grated nutmeg 
1h tsp. cinnamon 
1h tsp. clo.ves 
2 tsp. baking powder 
Juice of 1 lemon 
1 c. cider, grape JUICe, orange juice 
or juice from canned fruit 
8 eggs 
Pour the scalded milk over the bread 
crumbs and let it cool. Add sugar, sea· 
sonings and the suet chopped fine (suet 
may be put through meat grinder). 
Mix thoroughly. Allow to stand over 
night to season. Have fruit and nuts 
prepared and floured, using the % c. of 
flour for this purpose. In the morn· 
ing, add beaten egg yolks to the mix-
ture which has stood over night, the 
fruit juices and the floured fruits and 
nuts. Finally fold in the stiffly beaten 
whites of ekgs and baking powder. 
Have ready covered baking powder 
cans or coffee cans. Fill two-thirds 
full of the pudding mixture and ar-
range in steamer. If small cans are 
used, 3 or 4 hours is long enough to 
steam. Large ones require 6 to 8 
hours. 
This pudding keeps for a long time 
during cold weather and makes excel-
lent gifts at holiday time, as tins may 
be sent thru the mail. 
If two or three times the recipe is 
made, cans may be steamed in wash 
boiler by stacking on a rack, such as 
used in canning. Water may be only 
3 or 4 inches deep and may be replaced 
as it boils away. Long steaming im-
proves the flavor. 
Before serving, boil for 1 hour or 
longer to insure heating all through. 
Serve .with hard sauce. 
Suggested Stuffings for Dates 
Quartered walnut meats 
Halved pecan nut meats 
Peanuts, plain or salted 
Almonds, plain or salted 
Strips of candied ginger 
Candied cherries 
Pieces of candied pineapple 
Strips of candied orange or grapefruit 
peel 
Quartered marshmallows 
Plain or mixed with choypetaohrdlu 
Cooked or uncooked fondant, plain or 




Cook together 2 cupfuls sugar, % 
cupfuls light corn sirup and 1 cupful 
water to 310 degrees F. Do not stir 
after the sugar is dissolved. Wash 
down the sides of the pan with a piece 
of wet cheesecloth to prevent crystals 
from forming. When 310 degrees F. 
is reached, add % teaspoon oil of pep-
permint or any other flavoring and col-
oring matter. Stir just enough to mix. 
Lay the sticks about three inches apart 
on a well-greased pan. Drop the sirup 
on the point of the stick. If a spoon-
ful of the sirup is d-ropped each time, 
the lollipops will all be of the same 
size. Conventional designs of flowers 
or faces will delight the children. 
Shredded, blanched almonds make 
lovely daisies with stems and leaves 
made of angelica. White candy pep-
permint rings make big eyes with a 
currant for a nose and strips of can-
died cherry for the mouth The designs 
must be put on immediately after the 
lollipops or dropped. If the designs 
will nt>t adhere to the candy, a very 
little white of egg on the back of the 
decorations will be helpful. Loosen 
the lollipops from the pan before they 
are cool. If allowed to remain until 
hard, they will crack when being taken 
up. 
Peanut Macaroons 
Beat 2 egg whites until they are stiff 
and dry. Add gradually 1 cupful of 
confectioner's sugar, then :14 cupful of 
pastry flour and :14 teaspoonful of salt, 
sifted together. Stir in 1 cupful of 
peanuts, coarsely chopped. Drop from 
the end of a teaspoon onto a greased 
baking sheet and bake at 400 degrees 
F. for about 10 minutes. Do not drop 
too closely together, for they spread. 
Mincemeat 
Purchase a piece of clear, lean beef, 
weighing about 1% pounds. Boil the 
meat until tender and allow it to cool 
in its own liquor, then put the meat 
through the food chopper, using a me-
dium blade. Two cupfuls of chopped 
meat will be required. Pare, core and 
cho pfine enough apples of a choice 
variety to make 4 cupfuls. Pick apart 
and chop 2 cupfuls of seeded raisins; 
clean and wash 2 cupfuls of currants 
and chop fine 1 cupful citron. Mix the 
meat and fruits together and add 2 tea-
spoons uf salt, 2 cupfuls of sugar and 
1 cupful of chopped beef suet. Butter 
may be used instead of suet if desired. 
For tlle spices which are so important 
in mincemeat, use 1 tablespoon each of 
ground cloves, cinnamon and nutmeg. 
Then add 1 cupful each of strong cof-
fee and of the meat stock. Mix the in-
gredients together thoroughly and sim-
mer slowly for one hour, stirring occa-
sionally. Then pack while hot into 
sterilized glass jars and seal. This 
recipe makes five pints of mincemeat. 
If desired, it can also be put into stone-
ware jars. If kept in a cool place such 
as the refrigerator, the mincemeat 
may be kept in this way for a month 
and used from this far as desired. 
Bread and Oyster Stuffing 
Wet 3 cupfuls stale bread crumbs; 
season with 114 teaspoon salt, % tea-
spoon dry parsley, % teaspoon pow-
dered thyme, and 14 teaspoon pepper. 
Add 2 tablespoons melted butter. Chop 
twenty small oysters, drained from 
their liquor, fine, and add to the bread 
crumb mixture. Mix thoroughly. 
Christmas Dinner 
Cherry Cocktail 
Roast Turkey Oyster Dressing 
Mashed Potatoes Giblet Gravy 
Buttered Cauliflower Cranberry Sauce 
Rolls 
Hearts of Celery Stuffed Olives 
Tomato Apic Jelly Wafers 
Plum Pudding-Hard Sauce 
Candies and Nuts 
Coffee 
Gingerbread Men 
Combine 1fa cupful melted shorten-
ing, Ya cupful brown sugar, % cupful 
molasses and 1 egg slightly beaten. 
Sift 2%, cupfuls flour, 3 teaspoonfuls 
baking powder, 1fa teaspoonful salt and 
11;4 teaspoonful ginger together and 
add to the first mixture. The result 
should be a soft dough. Roll out to 
lfs inch thickness and cut into shapes 
of little men, animals, or plain cookies. 
Bake on a greased pan in a moderate 
oven of 375 degrees F. for 10 to 12 
minutes. If cut in the shape of men, 
use tips of cloves, currants or blanched 
almonds for making faces and buttons. 
This recipe makes 18 small men about 
3% inchef? high. 
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Fascination of Hand Weaving 
(Continued from page 3) 
while for you to learn to throw your 
shuttle just hard enough with one hand 
and catch it with the other. You soon 
learn to find the treadles with your 
feet and even though you may have 
four or six treadles, you never make a 
mistake. And so you work, on and on, 
fascinated, regardless of time, watch-
ing your cloth grow thread by thread. 
Finally, when you do stop, you are sur-
prised at the ache in your legs and 
back, but after a little rest you are 
eager to start again. 
Coverlets are about the most difficult 
of handwoven things to make. Two 
or three shuttles are used, one for each 
color of thread. The weaving must be 
all of the same looseness or tightness, 
for the pattern must match when the 
two strips are sewed together. There 
are very few hand looms wide enough 
to weave a coverlet all in one piece. 
They must have a seam down the cen-
ter, but if the pattern is carefully 
~-·--------
Watches Diamonds 
C. W. Dudgeon 
Jeweler 
Ames, Leading Jeweler for Over 
33 Years 
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matched and properly stitched to-
gether, the seam scarcely shows. 
A bright wool scotch plaid scarf 
can be woven in a few days. There 
are firms which send out warps already 
made in different plaids. Plaids, as 
the McDonald, McDougall and McAlpin, 
are well known and very, very lovely. 
A hand woven woolen scarf in any of 
these plaids would certainly make a 
most acceptable Christmas gift for 
either a man or woman, young or old. 
Hand woven linen guest towels with 
bright colored borders, or colored pat-
terns across the ends, are lovely gifts 
and may be had to match any bath 
room. 
There is an endless field in hand-
woven fabrics. A whole house, from 
the window drapes to the rugs on the 
floor, could be furnished with hand-
woven textiles. In many homes one 
room is furnished with handwoven 
fabrics, but we need not go as far as 
that. A pair of lovely towels in the 
bath room, a dainty linen luncheon 
set, a coverlet, bright drapes in the 
solarium or quaint rag rugs may be 
the bright spot in any one room. 
Whatever it may be, or wherever it 
is used, anything handwoven has a 
f,entiment attached which helps to 
make a house more of a home. 
Date Snowballs 
Stone %, pound of dates and put 
them through the foodchopper alter-
nately with %, cupful of shelled pea-
nuts. Add 1.4 teaspoonful of salt and 
make into balls about the size of but-
ter balls. Roll in confectioner's sugar. 
Christmas in Russia 
(Continued from page 1) 
one year in the preparation school, 
and six years in the high school, b.ut 
this is not the case now. Also, there 
was no compulsory education. In the 
face of the fact that Russia has for 
so long been oppressed, we cannot but 
admire the steps she has taken in such 
great advancement. 
Modern improvements approximate 
those of most countries. The city of 
Vladivostok which was founded in 1861 
is quite modern and progressive. The 
population ranges between 400,000 and 
500,000, a great number of these are 
of Oriental stock. There are ap-
proximately 25,000 to 30,000 Chinese 
and 2000 to 3000 Koreans. These lat-
ter people live in segregated districts. 
It is interesting to note that there have 
been no Japanese since 1923. 
Homes are built for permanency, be-
ing frame structures made of heavy 
timbers ranging from 6 to 10 inches 
in thickness. A sort of stucco is some-
times used on the outside, but the in-
side walls are never plastered. The 
average house is of five or six rooms, 
sometimes there is a second story or 
attic which is used only for a store-
room. The heating system consists 
of a built in stove at the junction of 
four rooms. It faces in each room so 
each receives its share of heat. The 
fuel of coal or hard word which ever 
the case may be is replenished every 
twenty-four hours. 
Though the ceilings are painted, 
wall paper is the usual wall finish 
since they think paint fills up the pores 
of the wood so that air cannot cir-
culate thruout the wood, thus causing 
a lovely harboring place for insects. 
The French windows always being lace 
curtained, have sills a foot wide to 
provide ample space for the flowers 
which are found In every home. The 
rooms are often filled with such plants 
as oleander, lemon trees, and maples. 
Hyacinths and roses are the Easter 
flowers. The "camellia", a Japanese 
flower, looks much like the rose, but 
lacking the characteristic perfume is 
often substituted. They also have out-
door flowers such as sweet peas and 
lilacs. 
The Russian dress is modern. Only 
a very few of the peasants wear the 
garb of the native. 
Since we have found that these 
two countries are so alike it seems 
that this same Christmas spirit which 
prevails only at holiday time might 
be carried over to last throughout the 
entire year. And, as it was said many, 
many years ago, let it now predomin-
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Bargain Hunting in Persia 
CHARLES A. HOFFMAN, M. S., an instructor in Physics and 
Chemistry in the American Col-
lege of Teheran, Teheran, Persia, has 
only been in Persia about four months, 
but already he has spent some of his 
leisure time in learning what he could 
about Persian fabrics and wares. In 
a letter he has written something of 
his luck in picking up Persian textiles. 
"So far I have invested only about 
twenty-five dollars in materials, and 
those, other than rugs. I bel:eve that 
I have gotten twenty-five dollars worth 
of education out of it too, for I always 
question everyone I can about the ori-
gin and worth of anything I see. Of 
course, we can't believe a fourth of 
what the clever salesman tells us, but 
som of it is true and all of it is inter-
esting. 
"Cotton pr:nts are plentiful. You 
can get almost any variety, style or 
amount at about a dollar a square 
yard. Many of those available have 
been used nd are perhps five to twenty 
years old. You can have them made 
to order if you know about what size 
and pattern you want. The new ones 
can sometimes be bought for as little 
as sixty-five cents a square yard if you 
know how to bargain or happen to find 
a dealer who thinks that he has to sell 
at once. 
"There is no fixed price for any-
thing. The dealer asks two or three 
prices and then comes down little by 
little as he has to. If noe expects to 
buy anything costing over fifty dollars 
it is quite the custom to visit the 
dealer five or six times and haggle 
over the price for a week or two be-
fore an agreement is reached. The 
dealer serves tea and chats with you 
on your first visit about anything but 
the price. The second visit will find 
him inclined to suggest a price, and so 
on and on, until at last an agreement 
is reached. There is no rush about 
anything here in Persia and for an 
American used to efficient business 
methods, this waste of time .seems un-
necessary. 
"The inlay work is wonderful. It 
costs from five to ten cents per square 
inch, which doesn't sound like much 
but soon counts up when one figures 
out the price of an inlay box. I can 
get almost any amount at that price 
as it is made right here in the ctiy. 
Most of it is on boxes from 2x3x6 
inches to 5x8xl5 inches in size with 
the inlaid work on the top and four 
sides. 
"Handiwork of all kinds is available 
and all that is necessary is to know 
what one wants. There are clever ma-
chine imitations, but they can all be 
told by examining the back of the fa b-
ric minutely. Very beautiful patterns 
are worked out in gold thread on black, 
grey or red backgrounds. The cloth is 
thick and the thread is as large around 
as a pin. This is called Resht work. 
Some pieces are partly done by ma-
chine and this of course makes them 
cheaper. The price of the real hand-
work is two to four dollars per square 
food of surface covered solid with 
handwork, depending on the design 
and amount of surface left vacant for 
the ground color to show through. 
"The other handwork that you will 
see has not had so much Russian influ-
ence as this Resht work and is more 
distinctly Persian. Some pieces are 
from fifty to a hundred years old. Most 
of them are the pear design worked out 
in various sizes, shapes and colors, 
often on a background of cloth made 
of silver-wound thread. Some of these 
are worth twenty-five to thirty dollars 
pr square foot and others may be had 
for a fifth of that or less. The Kash-
mere that I have seen is the pear de-
sign in rd and a touch of green almost 
completely covering a dark blue back-
ground. Often the pieces have silver 
work fringes. This Kashmere costs 
from three to ten dollars per square 
foot. A very similar pattern made 
party! by machine and of cotton may 
be had for thirty to ninety cents per 
square foot. The same designs worked 
out in silk cost from one to thre times 
as much as the ones worked in wool. 
"Then there is Kerman work, made 
of a wool woven in a twill weave. Very 
intricate designs are worked out in 
bright colored yarns. In this real hand-
work there are many more or less ap-
parent errors which stamp it is the 
real thing. Machines do not make mis-
takes like those made with a needle. 
"There is a kind of coarse silk shawl 
worn by the Zorastrian women that is 
a dark dull brick-brown or r ed with 
light spots one-fourth inch in diameter 
so arranged as to make a s imple de-
sign. The dyeing is done a bit at a 
time by hand. A shawl that is three 
by ten feet in size costs about five dol-
lars and a half. 
"Solid brass and silver vessels with 
hand wrought designs or set with tur-
quo:ses and rubies are also available 
if one has the money. Rugs of every 
kind are here, but of course some va-
rieties are more abundant than others. 
"This is a shopper's paradise, and 
all the more one if one has the time 
and energy to expend in haggling and 
bargaining with the dealers and sales-
men. They expect to be talked down 
to some extent, but I have found that 
it takes a person with more time than 
I have at my disposal to take a week 
off to haggle and bargain and come 
l:ome with a fabulous treasure." 
Books on Physical Education 
Miss Winifred R. Tilden, head of the 
department of physical education for 
women at Iowa State College, suggests 
the following books for the home eco-
nomics teacher who also teaches phys-
ical education: · 
(1) "Physical Education . for Ele-
mentary Schools," published by I. S. 
T. C., Extension Service, Cedar Falls, 
Iowa. This book emphasizes games 
and athletics, rythm, posture, march-
ing, natural gymnastics and stunts. It 
contains music for folk dances and 
programs for recreation pe-riods, both 
in the rural and town schools. 
(2) "Physical Education for Ele-
mentary Schools," by Lydia Clark, 
published by Benjamin H. Sanborn and 
Company of Chicago, New York and 
Boston. This book presents in detail 
physical training, games and folk 
dancing for each grade from the first 
thro·ugh the eighth. 
(3) "The Text-Book of Gymnastics," 
by K. A. Knudsen, published by J . B. 
Lippincott Company, Philadelphia. 
This text-book takes up general ath-
letics and special athletics for each 
part of the body; athletics for differ-
ent ages, from small children to 
adults. I consider it an especially 
fine reference book for teachers since 
it contains illustrations of muscles 
used in the various exercises. 
( 4) "Education Through Physical 
Education," by Agnes R. ·wayman, pub-. 
lished by Lea and Febiger, Philadel-
phia. Such topics as work for girls 
and women in leadership ; general in-
formation on conducting meets; de-
partmental organization; programs, 
information hygiene; physical activi-
ties; gymnastic program; individual 
work ; dancing, sports and games; 
competition; conduct of games and 
meets are discussed in detail. This 
is an excellent text-book for teachers 
who are organizing Physical Educa-
tion or for directors of recreation pro-
grams, either for playgrounds or pub-
lic schools. 
International Committee 
(Continued from page 8) 
preciate how much adaptability it 
takes to adjust ones teaching to new 
conditions. 
Now I simply must study!! For I 
am doing some graduate work in New 
York University and the reputation of 
Iowa State College is at stake! ! I 
am doing it principally to fit myself 
better for the work of this committee 
which calls for a great deal more· 
knowledge and judgment and vision 
than I have. 
'fhank you so much for letting me 
tell these things in so informal a way. 
I do hope you will correct the errors 
that I commit with this machine and 
forgive me for not putting it all in 
the form of an article as it deserves 
to be put. 
Very truly (and affectionately) yours, 
Eda Lord Murphy. 
Miss Jessie Manship of Le Grand, 
Iowa, a junior member of last year, 
visited the campus during Homecom-
ing. Jessie is assistant principal of 
the Beaman Consolidated School of 
Beaman, Iowa. After one or two years 
of teaching experience, she expects to 
return to Iowa State College to com-
plete the work for her degree. 
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New Reference Books for the T_eacher 
FOOD FACTS FOR EVERYDAY 
Winchell- Lippincott 
This little book which costs about 
85c gives in a very simple, interesting 
way the fundamental facts of nutri-
tion. It would make a good text book 
for young children and would also be 
good reference material for a class of 
any age. No teacher can afford to be 
without it. 
FOOD PLANNING AND PREPARA-
TION Wellman - Lippincott 
This text uses the meal basis of or-
ganization better than most food texts 
and stresses nutrition. It suggests to 
the teacher a good project method of 
handling the foods work. Recipes are 
separated from the main text. This 
arrangement is an advantage. 
MEAL PLANNING AND TABLE 
SERVICE Bailey- Manual Art Press 
As its name indicates this book is 
devoted to meal planning and serving. 
It is written from the standpoint of 
the homemaker, and while even more 
simple styles of serving may have to 
be employed for many public school 
classes, it is an excellent guide. 
BVLLETINS AND PAMPHLETS 
The United States Bureau of Educa-
tion publishes many bulletins which are 
excellent helps in carrying out the 
health programs both from the stand-
point of food and other health habits. 
"Health for School Children," price 10 
cents, is especially good. A list of their 
publications can be obtained by writ-
ing to the Bureau. 
' ..... -- .... 
POSTERS AND OTHER ILLUSTRA-
TIVE MATERIAL. 
Excellent material of this kind can 
be obtained from the National Dairy 
Council whose Iowa office is at Water-
loo. 
The American Child Health Asso-
ciation of 370 Seventh Ave., New York, 
publishes much worth while material. 
Food stencils may be obtained from 
the United Book Store, University of 
Chicago. These help get the interest 
of children in the planning of good 
meals. 
MAGAZINES 
Food and Health Education, Price 
$1.00 per year. 
This is published by the American 
Food Journal, New York, Nutrition 
projects are stressed. 
CLOTHING 
PRINCIPLES OF CLOTHING 
SELECTION 
B1ttterick - McMillan 
The problem of clothing selection in 
relation to the factors involved is fair-
ly well treated in this book. The 
author has attempted to discuss 
principles in a simple manner which 
can be comprehended by the average 
high school girl who has had no art 
training. Such students find it very 
usable. 
TEXTILE FABRICS 
Dyer - Houghton, Mifflin and Company 
The subject of textiles is treated in an 
interesting and worth while manner. 





Silk Dressing Gown - Silk Socks - Fancy Handkerchiefs 
Auto Robe - Ames Blanket - Indian Pattern Pillow 
Pelton Bathrobe - Golf Hose 
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on this subject for high school stud-
ents. Other factors involved in the 
selection of clothing and of household 
fabrics are also given consideration. 
It is more inclusive than the preced-
ing book. 
SEWING MACHINES 
Cook -Manual Arts Press 
As the name indicates this is a 
seamstress. It will assist the teacher 
in solving many of the difficulties 
which she encounters, which she has 
been in the habit of taking to the 
difficulties which she encounters, 
which she has been in the habit of 
taking to the machine expert. 
FAMILY RELATIONSHIPS. 
Everyday Manners - Faculty - South 
Philaclelphia High School-MacMillan, 
Price, 60c 
As the name indicates, the book ap-
plies common sense methods to prob-
lems of everyday behavior which ooys 
and girls meet. It is entertainingly 
written and rather humorously illus-
trated, and it does not "preach," all of 
which add to its value as a text book 
for junior or senior high school. 
THE CHARM OF FINE MANNERS 
J. B. Lippincott Cornpany. Price $1.00 
A series of letters to a young daugh-
ter, on the development of character 
and the essentials of true culture. 
There is a splendid idealism held up 
throughout the book which makes it 
excellent material to place in the 
hands of high school girls. 
SUCCESSFUL FAMILY LIFE ON 
THE MODERATE INCOME 
Abel. - J. B. Lippincott Company, 
Price $2.00 
A study of some of the economic 
social and spiritual factors of family 
and community life. The book may be 
used in connection with management 
problems in foods and clothing units, 
or as reference material for the study 
of family and community relationships. 
Margaret Jane Reinig, H. Ec. '26, 
who has been in Red Cross Nutrition 
Service at Paris, Mo., has been trans-
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Ellen H. Richards Day ideals in enriching and broadening the Home Economics movement. 
Do many of the Home Economics 
student realize the significance of Fri-
day, December third, as marking the 
anniversary of one who has done so 
much for proper training in homemak-
ing? 
Ellen H. Richards, more than any 
other one person, has contributed to 
the establishment of Home Economics 
in America. Through her foresight 
and love of an ideal home, the Home 
Economics movement has advanced 
until now it may be found in the cur-
riculum of a ll leading women's and 
co-educational colleges throughout the 
nation, and in the high schools and 
secondary schools as well. She vis-
ualized the need of the people for bet-
ter homes, and devoted her entire life, 
at th expens of time, money and pleas-
ure, that others might be healthy, 
comfortable and capable to carry on 
their part in the world's labor. 
Ellen H . Richards was the first wo-
man to be admitted to the Massachu-
setts Institute of Technology in Boston 
in 1871. Through her scientific work 
in Sanitary Chemistry, she is h onored. 
Thousands of lives have been saved be-
cause of the scientific research she ac-
complished. In 1893 she brought the 
fi rst knowledge of the composition of 
foods before the people at the World's 
F'air . In 1899, the Lake Placid Con-
fer ence on Home Economics was organ-
ized by E llen H. R ichards so that 
teachers of domestic science might 
come in contact with each other, and 
gain inspiration in their work. In 
1908, this society was changed to the 
American Home Economics Associa-
tion, Mrs. Richards being the organ-
izer and president. At the time of her 
death in 1911, membership in the As-
sociation was two thousand, which has 
greatly increased since that time. 
It is only fitting that we stop for a 
moment and review the life of this 
sacrificing and inspiring woman who 
has made possible the wonderful ad-
vantages offered to students now. 
Iowa State College boasts of the 
largest Home Economics Hall, the most 
efficient and capable faculty, and the 
greatest Home Economics student 
body, and it is only right that we rec-
ognize December third as a memorable 
day in honor of E llen H. Richards, 
who has, by her untiring efforts, given 
many opportunities for us to enlarge 
the scope of Home Economics. She 
challenges each of us to carry on the 
torch she has lighted, and to seek high 
Let us keep in mind the motto by 
which she was guided-
"The mind endoweth with active 
powers and keeping with a practical 
object to the task that lies nearest, is 
the worthiest there is on earth."-
Goethe. 
Florence Ritchie, H. Ec. '21, whO> 
took her Master's Degree in Applied 
Art at Iowa State in '25, is in charge 
of a Home Management House at the 
California State Normal, which is lo-
cated at Chico, Calif. She also teaches 
classes in Foods and in Home Planning 
and Furnishing. 
Helen A. Barnard, who was gradu-
ated from Iowa State in 1925, and who 
has been doing student dietetic work 
in the Lutheran Hospital at Beatrice, 
Nebr., is now teaching in the schools 
of Mondamin, Iowa, filling a vacancy 
caused by the illness of the Home Eco-
nomics teacher. 
Mildred E. Smith, H . Ec. '26, is 
teaching Home Economics in the High 
School at Manson, Iowa. 
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Get Acquainted With Your Gas 
Stove 
(Continued from page 4) 
and then transferred to the simmerer 
and the cooking continued. Water 
never gets any hotter than boiling 
(212 degrees F.), and for that reason 
vigorously boiling water does not cook 
food any more quickly than does slow· 
ly boiling water. There is a big dif-
ference between using enough gas and 
using too much. 
Care 
Pans and utensils will never be 
blackened if the stove burners are kept 
clean and properly adjusted. If food 
boils over and clogs the holes, remove 
the burners all except one, and put 
them on to boil in washing soda and 
water, using one gallon of water to 
four tablespoons of washing soda, and 
dry thoroughly before replacing. Now, 
as to flame, a long, smoky flame is very 
wasteful, as there is not sufficient air 
being mixed with the gas for proper 
combustion; the air shutter just be-
hind the gas cock controls the air 
supply, while a nut in front of it con-
trols the gas supply. A medium blue 
flame is hotter than a long, yellow one 
and requires less gas. The ideal flame 
is one that has a blue cone about one-
half inch long, one not too pointed or 
too wavery, and in shape very similar 
to the end of a small steel knitting 
needle. It is extremely poor economy 
to place a makeshift cast iron top on 
an open burner gas range; it not only 
wastes gas, but is apt to be a danger-
ous producer of carbon monoxide thru 
imperfect combustion. The only safe 
top is one scientifically constructed by 
the manufacturers for the stove on 
which it is to be used, and even 
though it is a convenience in keeping 
pans and dishes hot, there is still ques-
tion as to whether or not it is an 
economy as far as consumption of gas 
is concerned. A pilot light to light the 
upper burner is a handy contrivance, 
which may be turned on and off at ran-
dom by means of a tiny screw some-
where near the button that, when 
pressed, does the lighting. 
Flue Connection 
While it may be preferable to have 
chimney connection to gas burning ap-
paratus, it is not always possible to 
have one for a gas range. Without 
such a connection the fumes from the 
ovens are apt to penetrate into the 
~-------------------------
Largest Stock of 
Diamonds - Watches- Clocks - Jewelry 
and Silverware 
Ever Shown ·in Campustown Now on display at 
PARNO'S JEWELRY STORE 
Cranford Bldg. Phone 251 
kitchen and make the atmosphere 
somewhat uncomfortable. An append· 
age which effectiyely does away with 
the condition is the consuming flue 
placed on top of the range where the 
chimney connection is made. It elimi-
nates the problem of outside air drafts 
blowing down the chimney and affect-
ing the oven burner flame, and keeps 
the kitchen free from greasy and sooty 
particles from the oven burners. The 
consuming flue resembles a miniature 
chimney about ten inches long with a 
packing inside similar to steel wool. 
How to Cut Your Gas Bills 
Here are a few suggestions and hints 
on how to keep your gas bills down. 
1. Whenever possible, use the small-
er size burners instead of large ones. 
2. Remember gas is not any hotter 
ten minutes after the burner is lighted 
than at the first instant. 
3. Turn out the gas and relight 
again in event there is an interval 
when same is not needed. Matches are 
cheaper than gas. 
4. Keep burners clean. 
5. Use oven to capacity. It is not 
economical to bake on:e· thing at a 
time. 
6. Learn to read your gas meter at 
the office of the gas company, read it 
frequently and compute your gas costs. 
7. Use triple or double saucepans 
all over one burner. You can then 
cook two or three foods for the cost of 
cooking one. 
8. Use an oven thermostat or a 
thermometer in the oven. 
9. Turn flame down after water 
starts to boil. 
10. Don't use gas oven to heat the 
kitchen. 
11. Don't heat a kettle full of water 
when a quart will do. 
12. Don't use the ovens of your gas 
stove for storage; it rusts them out. 
13. Don't expect to use gas econom-
ically in an old, worn stove, or with 
burners out of adjustment. · 
14. Be wary of "supposed-to-be" gas 
saving devices. Consult your gas com-
pany about them. 
15. Don't turn the gas part way off 
at meter. This gives a low pressure 
and increases length of time necessary 
for preparing a meal. 
16. Use closed vessels. 
Nowadays we no longer believe there 
is nothing new under the sun. "New" 
is such a comparative sort of word that 
we must only take it for what it is 
worth. New facts to some of us are 
coming out all the while. A modern 
up-to-date housewife would never say, 
"What was good enough for my mother 
is good enough for me," because she 
realizes that what her mother had was 
very likely the best science could offer 
to that generation and that in turn she 
herself must have the best of this gen-
eration. Science is willing to help the 
homemaker do many of her household 
tasks in the easiest and best way so 
that she may have time for other 
things if only she will accept the assist-
ance. 
Now, do you not agree with me when 
I say that gas stoves are like people 
in that you have to know them before 
they can be managed effectively? 
You Alumnae Could .ZVot Find 
a Better Christmas Gift 
THAN---
The Iowa Homemal~er')s Handbool~ 
ofF oods and Cool~ery 
T HIS BOOK comes out of the College 
which you love; it is attractively put 
together, with its bright orange cover and 
good printing and binding; it is filled with 
a wide variety of information for the 
homemaker; it is authoritative, with the 
seal of approval of the Home Economics 
Division upon it. 
It contains 256 pages of the kind of lore 
that has made the home economics work 
at the college so widely known. The mate-
rial was compiled from the files of the 
Food and Nutrition Department. 
T HE BOOK is not a private commer-
cial enterprise, but was put out by 
the Iowa Homemaker, a student magazine, 
and was printed in the plant of the Col-
legiate Press, owned cooperatively by stu-
dent publications. The net income from 
its sale is to provide a fund for the devel-
opment of the magazine. 
FOODS and Cookery is not a cook book in 
the old sense of the word, but is truly a 
handbook for homemakers and teachers of 
home economics. It especially meets the 
needs of the housewife who wishes to apply 
intelligently the science of nutrition in the 
preparation of meals. 
The book is comprehensive in its simple 
dietetic information and in its meal plan-
ning service. Besides 500 recipes, it con-
tains a· valuable chapter on buying meats, 
another on food for the child ; and another 
on etiquette of food service, which deals 
with the duties of the host, hostess and 
guests. There is also a selected group of 
menus for. different kinds of dinners and 
banquets. 
This Valuable Gift Book Is Priced at 
$ 1.25 Postpaid 
A SPECIAL OFFER: If you want the Handbook and the Iowa Homemaker 
($1.50 per year) you can have the two for $2.50. If you buy eight Handbooks at 
$1.25, one additional copy will be sent free. 
Send your order to 
The Homemal~er Cool~ Bool~ 
Room 16, Agricultural Hall 
IOWA STATE COLLEGE AMES, IOWA 
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The World's 
(JV{ost c:Jainous Dressmaker 
f7::Je._ULL of grace and charm and companionship, perfect in swift perform-
'-./f ance, versatile beyond belief, ready to serve you on a moment's notice 
-the most famous dressmaker of all, because for many years it has been 
~aking more than half the clothes worn by all the women in the world. 
The Singer Sewing Machine! 
Always the finest of sewing equipment, the new Singer Electric sets an en-
tirely new standara among 'sewing machines. It dispenses with the slightest 
effort of operation. It does the finest stitching and the most intricate finish-
ing more perfectly than by hand-and in one tenth the time. -
Stop at the nearest Singer Shop and see for yourself what a modern Singer 
will do. 'There are Singer Machines in the widest variety of models-electric, 
treadle, and hand machines, a type for every need, among them one that is 
sure to fit your circumstances-to be had on a convenient plan of payment, 
with a generous allowance for your present machine. 
Wherever you live, there is a Singer Shop nearby, always ready with instruc-
tion, repairs, supplies and courteous expert service. 
SINGER 
SEWING. MACHINES 
Entire contents ot thia advertisement copyright 1926 by The Singer Manutacturin~>' r .... , 
This is one of the New Singer 
Electrics-the Deluxe Library 
Table model. When not in use, it 
closes compactly as you see it here 
and serves as a desk or table in 
any room. 
Jree "Short Cuts_ to, Home Sewmg 
THIS interesting book shows you how to save time in a hundred 
ways with a sewing machine- and 
how to do all the modish details of 
finishing. You'll find it helpful, what-
ever type or make of machine you 
may have-or even if you have none 
now. Get a free copy at any Singer Shop 
or simply send the coupon. 
-,. 
Singer Sewing Machine Co., Inc. 
D ept. 4-L, Singer Bldg., New York 
Nam~ .... .... ... .... ... ...... ..............••••............... 
Street (orR. F. D.) ........................................ . 
City .......................................................... .. 
Co11nty ... ... ....................... Stalt ............ ..... . .. 
My machine is a ........ ..••......... ...... age ...... .....• 
